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STANDARD 


FOR A GENERATION 


Triumph Tankage Dryers have been standard equipment in moderate sized rendering plants. 
for a generation. They are simple and reliable and cost little to run. Nearly 1000 are now 
in operation. If you want a dependable tankage dryer, get a Triumph. Ask for Bulletin 40 


THe C. O. BARTLETT & SNOW Gu. 


Main Office and Works: Cleveland, Ohio 














Established 1857 Curers of the Celebrated 


“REGAL” Ham, Breakfast 
Bacon and Shoulder. 
O e ro e Manufacturers of the 


Famous Brand “‘PURITY” _— 
« Goods for E t and H 
Pork and Beef Packers and Lard Refiners trade in any Desired Packave. 


Trade in any Desired Package. 
Export Office 


Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street “°°” CO ow sahse 


THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specitications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 


712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 









































Architectural 
Chemical 


Practical s Ee al vi CS Ee Packing 


industry 
CHEMICAL & ENGINEERING CO. - CHICAGO, ILL. 





- Manhattan Building 


“NI AG AR A BR AND’ Genuine Double Refined Saltpetre dees of Potash) 


and Double Refined Nitrate af Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I 
MANUFACTURED BY 


wuracTureD BY BATTELLE & RENWICK * 

















MAIDEN LANE 
NEW YORK 




















Why Should the Retail Meat Dealer Keep Books: 


2 Five reasons 
on page 50 
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The Brecht Crescent Jack- 
ected Rendcring Kettle 
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The Brecht Crescent Re- 
ceiving Tank with Crack- 
ling Receiver 





The Brecht Crescent Jack- 
eted Lard Cooler and Agt- 
tator 








Brecht Lar Equipment 


A considerable part of the hogs you 
slaughter consists of lard and your 
profits may depend upon the quality 
and the appearance of your lard output. 
The rendering, melting, refining and 
cooling of lard require careful handling 
and the right kind of equipment. With 
Brecht equipment installed in your 
plant you will be prepared to produce 
lard in the most satisfactory manner. 


The Brecht line includes equipment 
for the production of neutral lard, 
prime steam lard, kettle rendered lard, 
compound, refined vegetable oil, etc. 
This equipment is of modern design, 
made of the best materials and will 
give good service. The various units 
are made in sizes to suit either large 
or small packers. 


The limited space on this page does 
not permit detailed descriptions, but 
more information will be furnished 
upon request. Whether you want 
only one piece of equipment or an en- 
tire plant, it will pay you to investi- 
gate the Brecht line. Your inquiry 
places you under no obligation, and 
will bring the suggestions of an organ- 
ization with 71 years of experience in 
the meat industry. 














The Brecht Crescent Re- 
fining or Clay Kettle 





The Brecht Crescent Filter 


Press 





The Brecht Crescent Auto- 
matic Power Can Crimper 


The Brecht Company 


1201 Cass Ave.—St. Louis, Mo. 


Manufacturers of Machinery, Equipment, Tools and Supplies pertaining 
to the Meat and Allied Industries. Importers and exporters of all kinds 


New York 
174-176 Pearl St. 


Chicago 
Monadnock Bldg. 


Buenos Aires 
Calle San Martin 235 





of sausage casings 


ESTABLISHED 1853 STLOUIS 





1 853 With These’ W. Serve 1 924 


Hamburg 
Albertstrasse 26-30 


Liverpool 
R. W. Bollans & Co. 
6 Stanley St. 
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Must Figure Cost to “Sell Right”’ 


Packers Can’t Buy Hogs and Sell 
Product Regardless of Price and 
Outlet and Expect to Stay in Business 


In analyzing improvements needed in 
selling practices in the packing industry, 
some questions arise that each packer 
must answer for himself to see if he is 
solving them to the advantage of his 
own business. 

Is the desire to keep the hog market 
cleaned up and the plant over-head low 
so dominant that packers have lost sight 
of the fact that there is a limit to the 
finished product they can sell advantage- 
ously ? 

Have still others bought their raw 
product right, manufactured it economi- 
cally and then dumped it on the sales 
force and put it up to them to make 
a profit ? 

Economical and efficient buying and 


This Packer Bought Right! 


He Made Money in an Unsatis- 
factory Period 


Editor THe NATIONAL PROVISIONER: 

I have read with interest the discussion 
on “Sell Right” and “What’s the Matter 
with the Packing Business”, and while I 
believe there have been helpful thoughts 
in all of it, there is a lot more to be said. 

I believe in honest criticism and al- 
though it sometimes hurts us, it is very 
helpful. When we criticise one another we 
ought to have helpful suggestions to off- 
set our criticism. 

You remember over a year ago when we 
were talking about the packing business 
in general, I told you then it was my opin- 
ion that packers were not selling their 
Products right. 


Says Sales End is Wrong. 


It is a known fact that large packers 
especially are good buyers. This is because 
they have their own livestock buyers, who 
are usually well-trained men, and because 
of the reason that their plants are prac- 
tically all located right next to stock yards 
where they are in close touch with the 
Situation every minute. 


processing are only two-thirds of the 
story. The other third is successful sell- 
ing. 

While there has appeared to be much 
in the sales end that could stand im- 
provement, evidently there must be com- 
plete co-operation between the three de- 
partments if the final showing is to be 
satisfactory. 

No one operation can be really suc- 
cessful unless its relationship to the 
other two is in the proper proportion. 

If the buying both as to price and 
amount is right and the processing 
standardized, then the packer is in a 
position to know just where he stands 
so far. He can figure a standardized 
cost for selling plus a fair margin and 


These same packers are practically all 
efficient manufacturers, but their selling 
has suffered for years. 

Some packers are operating the same 
way thev did 15 to 25 years ago. They 
have kept abreast of the times on the other 
ends cf their business, but not on their 
selling. 

It is ridiculous to lay the blame on sales- 





Cleaning Up the Market 


Packers can hardly hope to keep 
the hog market cleaned up in 
periods of overproduction and 
still hold their output at a point 
where they are certain of a plus 
margin. 

If the duty to clean up the mar- 
ket is recognized, is it necessary 
to bid up hogs for the sake of 
the clean-up? 

Salesmen must use their heads 
and get the very best out of 
every sale they make. They can 
do this only when they have a 
fair idea of costs. 











he knows what he must get for his 
product. 

The successful packer’s salesmen are 
given correct information as to costs 
and are required to go on the market 
and get the price. 

And they can do it if the product is 
standardized and the quality unvarying, 
and if it is not fed to the trade in over- 
doses. 

Here is a packer who has followed 
these general principles and made 
money. During a period unsatisfactory 
to many his company has made a better 
showing than at any time in its history. 

In the following letter this packer 
presents some of the principles he be- 
lieves it necessary to adopt to further 
right selling in the packing industry. 


men. It isn’t the salesmen’s fault. It is 
the fault of the packer, his policies of do- 
ing business, and then with his sales man- 
ager. Salesmen have to do as they are told 
or lose their jobs, if they have a good 
sales manager over them. 


Must Follow Business Principles. 


Most packers have not yet come to real- 
ize that their business, in order to be suc- 
cessful, must be operated on the same 
principles that all other lines of business 
operate. Manufacturers in all lines add to 
the cost of raw material their manufac- 
turing expense and over-head, and when 
they kncw what their cost is, they figure 
a certain percentage of profit, and that 
added to their cost is their selling price. 

Did you ever stop to consider that the 
General Electric Co. did a business of less 
than one-half of what one of our largest 
packers did last year, and had over $38,- 
000,000 or approximately 14% net profit on 
their gross sales? 

[What would happen to a large packer if 
he showed 14 per cent net profit?—EDITOR.] 

“Costly Volume and Market Gluts.” 


One of the chief troubles with some 
packers lies in the fact that because they 
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have a large organization, plants, etc., they 
feel that they have got to keep them going 
as near capacity as possible to hold down 
their overhead. They don’t stop to realize 
that, regardless of their manufacturing 
cost, if they are not marketing their prod- 
ucts with a profit on that cost, that they 
would be much better off doing half as 
much business at a profit, even though 
their overhead would be much higher. 

They also do not stop to realize that 
glutting markets not only means a loss 
while the market is overloaded, but it usu- 
ally takes a week or two to get the market 
back in shape, and you continue to operate 
with a loss while this is going on. 


A Packer Who Made Money. 


This Spring, when the market began to 
get higher on hogs, and prices of product 
kept getting lower and the margin of profit 
kept decreasing, our firm cut our killing 
down to one-half of what we were killing 
all Winter. We got our prices for our 
products, and I am thankful to say made 
more money the first quarter than this firm 
has ever made in the first quarter of any 
year. 

We are not boasting, but we know that 
even though we are small fry in the busi- 
ness others ought to be able to operate on 
the same principle and make money. 

When receipts of hogs were lighter, they 
were all dipping in as hungry as ever and 
forcing the prices up, whereby if they all 
tried to kill what they could safely market 
at a profit, they would have kept costs 
down, received better prices for their prod- 
ucts, and instead of taking a loss would 
have had a good profit. 

When you get up from a hearty meal, 
you can’t sit right down to the table again 
and eat an extra piece of pie. And when 
your markets are absorbing a certain 
amount of product you can’t make them 
take 25 or 50% more without giving your 
product away. 


Salesmen and Sales Manager. 


It is true that retailers are trying to buy 
as cheap as possible. And some of them 
will lie about prices quoted, to try and 
beat a salesman down on his price. But 
the good salesman knows this and dis- 
counts it, hangs on to his price and sells 
goods. 

It is also true that some salesmen will 
be weak-kneed and go back to their sales 
manager giving him a lot of cheap prices 
and a wrong slant on his market. But the 
good sales manager knows his salesmen. 
He knows the salesmen he can rely on 
giving him authentic information, and he 
has to discount the information from the 
others. If they are too weak, it is time to 
discharge them and get good men in their 
places. 

Don’t forget that there is such a thing 
as weak-kneed sales managers. If you 
don’t overload the sales manager with 
product that must be sold at a sacrifice to 
get rid of it, you are going to eliminate 
most of your trouble. 


Basis for Figuring Sales Prices. 


I have been selling and in close touch 
with selling in the packing business for 18 
years. I started out on the road at 18 


THE NATIONAL PROVISIONER 


years of age, managed one branch for 
eight years and have been seven years 
general manager of two small packing 
plants. I have been very much interested 
in selling problems at all times. 

I have given this proposition much 
thought and it seems to me that packers 
need to know more about their costs, 
based on the live cost of animals each day. 
There should be an authentic source of 
market information on which packers 
could base their daily cost of figuring. 

Then, if packers knew how to figure, 
they could work out their cutting profit or 
loss each day. And if they had “guts” 
enough to base their operations on this 
daily figuring, we would see selling prices 
more in line with costs. 


{[EDITOR’S NOTE.—It was to meet just 
this need that THE NATIONAL PROVIS- 
IONER established its DAILY MARKET 
SERVICE and its “Short Form Hog Test,” 
“Short Form Smoked Meat Test,” “Short 
Form Sausage Test,’ and other test forms, 
based on actual costs. 

THE DAILY MARKET SERVICE already 
is being used by many packers as the basis 
for their daily figuring. They have found its 
reports of transactions accurate and re- 
liable.] 


Remedy for Beef Losses. 


If packers running branch houses would 
be more honest with their branch house 
managers and salesmen, and give them 
either exact cost figures or a selling price, 
instead of alleged cost figures, I believe 
they would get better prices on their beef 
and lambs also. 

When a branch house manager receives 
a car of beef with a cost of 1, 2 and 3 
cents per pound more than the market, he 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’S trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 
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doesn’t pay any attention to these costs, 
but he does the best he can. 

Then he receives the next car of beef, 
that has a cost on it of, say, 1 cent less 
than the car before, making this cost pos- 
sibly 1 cent over the market selling price, 

Knowing that his firm continued to ship 
him beef bringing a minus of $2.00‘and 
$3.00 per cwt., he figures that even though 
the market is up within $1.00 of these costs 
this time, he can sell it at $1.50 to $2.00 
under the cost figures anyway and be safe. 

He therefore gets weak on his prices, 
and his firm consequently gets less money 
for their beef, even though the market is 
not over-supplied. 


Selling Pork at a Loss. 


I can remember when I was running a 
branch, we did more business than any 
two other branches in that city. And on 
account of our branch being a two-day 
run from the packing plant, we had 
fresher pork, and consequently figured on 
getting a premium -over the Western 
houses, and were doing the big end of the 
fresh pork business in that market. We 
always tried to get the price. 

I have seen the market cleaned up, for 
instance on pork loins, on Thursday night 
and the product was moving good, say at 
20 cents per pound all week. 

The next Sunday or Monday a branch 
manager would get his bills on the car 
that he had in for Monday morning trade, 
and even though the market was up as 
strong as it was the previous week, be- 
cause of the fact that his company billed 
him pork loins 2 cents per pound less, he 
sold them for 2 cents per pound less, when 
he could just as well have sold them at 
the price of the week previous. 

This happened many times with all man- 
agers on many products, and is happening 
today all over the country. 


“Heads I Lose, Tails You Win.” 


It seems that when you give the average 
branch house manager a’ lower billing, in- 
siead of trying to make the money for his 
branch and hold his price, he immediately 
gives the trade the benefit of the price. 

And then on the other hand, when the 
market is higher and he gets a higher bill- 
ing on pork, he will make up his mind that 
he can’t get the price and sell at a loss. 
That means that his company is losing 
money most of the time. 

Aiter sizing the situation up for several 
years, I maintain that branch houses 
would be more profitable if the packers 
vould issue a selling price list to every 
branch house and make them get the 
prices given them. 

Let Them Share Profits. 

For a rough example, say that they 
figured the average cost to run a branch 
house $1.00 per cwt. If they did bill their 
branch houses at, say, $1.25 or $1.50 per 
cwt. less than these selling prices, and 
form a policy of letting the branch house 
managers ard employes share in part of 
the profits of the branch, you can just 
make up your mind that there will be new 
life in these branches and a different at- 
mosphere entirely. 

Instead of everybody trying to see how 
quick they can sell out what they have 

(Continued on page 42.) 
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Model Sausage and Provision Plant 
Modern Methods of Meat Product 


Manufacture Shown in New Plant of 
Standard Provision Co., Philadelphia 


Making sausage and curing and smok- 
ing meats is one of the fine arts of the 
meat industry, as exemplified in the best 
practice. Quality product calls for qual- 
ity methods. This means the best of 
equipment and the most sanitary and eco- 
nomically-arranged plant. 

The success of the provision manufac- 
turer depends on these points, and modern 
provision men have learned that money 
spent in buying the best and building the 
best is not wasted. Indeed, it returns 
quickly in profits—provided, of course, the 
sales end is as wisely handled as the manu- 
facturing end. 

Tue NatTIONAL ProvisionER describes 
here, for the information of the trade, a 
provision plant such as has been referred 
to. Its points of construction and equip- 
ment are well worth studying. 

The city of Philadelphia is famous for 
its old land-marks. But when these are re- 
placed it is notable that they are succeeded 
by what is most modern and up-to-date. 
This applies to the meat industry in par- 
ticular, for Philadelphia now has some of 
the finest packing and provision plants in 
the country. 


New Plant of Standard. 

Several months ago the city of Phila- 
delphia purchased a large tract of prop- 
erty, lying between Race and Vine Streets 
and running from the Delaware River to 
Franklin Square, to make way for the new 
Delaware bridge. The Standard Provision 
Company’s old plant at No. 212 N. Front 
Street, is one of the many properties taken 
over by the city of Philadelphia, making it 
necessary for this well-known provision 
company to secure a new plant. 

After considerable negotiation the own- 
ers of the firm, Messrs. A. Robinowitz and 
E, Fruchbom, secured an admirable loca- 
tion on Callowhill Street and engaged Mr. 
M. Fruchtbaum to plan and supervise the 
erection of a modern provision plant. 

From an architectural and engineering 
standpoint, the new provision plant is con- 
sidered to be one of the best in the United 
States. The building occupies half a block 
and fronts on three streets, Callowhill, 
Franklin and Willow, the latter having a 
railroad siding. 


Good Looks and Efficiency. 


It is a two-story and basement structure 
with mansard. With the exception of the 
mansard, the entire building is of the re- 
inforced concrete type of construction, 
with brick spandrels. The Callowhill 
street front is done in tapestry brick and 
Ornamental terra cotta, with the vertical 
lines charactertistic of American architec- 
ture predominating. The front presents a 
very pleasing and dignfied appearance. 

The front entrance on Callowhill street 
leads into a corridor with all the executive 
and sales offices on one side, and the sales 
coolers on the other side. The offices are 
so arranged that both privacy and con- 


venient intercommunication are secured. 

The shipping room and loading platform 
are at the northeast end of the building 
with the driveway on the Franklin street 
side. The driveway is enclosed with brick 
and glass and is equipped with Kinnear 
steel rolling shutters. A door on the Wil- 
low street side enables the direct and rapid 
unloading of refrigerating cars. The main 
stairway and elevator are located in the 
central section of each floor within easy 
access from every portion of the build- 
ing. 

Coolers and Curing Rooms. 

There are nine coolers and one freezer, 
with a total capacity of about 90,000 cu. ft. 
These coolers are located so that they 
best serve the purpose for which they are 
used. 

This plant has a pickling capacity of 
about 250,000 pounds which is taken care of 
by 6] single-size and 8 double-size vats. 
The pickling vats are constructed of two- 
inch hollow tile of uniform hardness and 
heavily plastered both on the inside and 
outside. This type of construction is 
rapidly gaining in favor, as it has proved 
to be comparatively cheap, strong and im- 
pervious to water. 

One section of the basement is used for 
soaking and stringing hams. The equip- 
ment for this purpose consists of two 
soaking tanks fitted with hot and cold 
water connections, a galvanized iron table 
with a loop overhead trackage around 
it, and an overhead shower. The hams are 
thus soaked, strung, hung and washed all 
in the same place, and then sent directly to 


the smoke house situated on the second 
floor. 
Power and Refrigeration. 


Another section of the basement is used 
for storage and mechanical equipment, in- 
cluding a 75 h. p. horizontal return tubular 
boiler, oil fired, of the power plant type. 
The fuel and storage tank is of 2,000 gal. 
capacity and is provided with reheating 
coil, so that the heaviest kind of fuel oil 
may be used. 

Adjacent to the boiler room is another 
room which houses an automatic type re- 
frigerating plant, thermostatically con- 
trolled, which affords refrigeration for ap- 
proximately 5,000 feet of 2 in. ammonia 
coils. 

In order to bring water consumption to 
a minimum cost, a cooling tower (Bur- 
horn) is installed on the roof. 

This room also includes an electric 
switchboard, accommodating all machin- 
ery in the plant. The air compressor unit 
is also placed in this room, which supplies 
compressed air for the Randall air stuffers 
in the sausage room. In the central sec- 
tion of the basement there are several:ma- 
chines, installed by R. T. Randall & Co., 
including head cheese cutter, power grind 
stone and ice crusher. 


Modern Sausage Cooking. 


The second floor of the building is used 
primarily for the production of provisions. 
One section is devoted to accommodate a 
modern layout of lard rendering machin- 
ery. 

Near this department is located the 
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CALLOWHILL ST. FRONT OF STANDARD PROVISION CO. PLANT. 
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cooking room, which consists of several 
cedar wooden vats and two Randall steel 
cooking houses. These cooking houses 
are modern in every respect and each ac- 
commodatecs two sausage trees, which are 
transported on overhead tracking. 

Most of the casings goods are cooked 
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table, with red tile top. These sausage 
tables are of the most sanitary type being 
manufactured today. Other Randall ma- 
chinery in this room consists of two type 
D-150 Sanders compound choppers, with 
20 H. P. motors direct connected, one 43 
inch silent cutter, and one 1000 lb. capacity 





STEAM COOKING HOUSES FOR SAUSAGE, ETC. 


in the two cooking houses, which are more 
convenient and practical for this purpose 
than the cooking tanks or vats. Further- 
more, much time is saved and less shrink- 
age is evident on the products cooked in 
the cooking houses. 

Each of these cooking houses is equipped 
with perforated steam lines on the bottom, 
with cold water perforated pipe lines at 
the top for drenching. 

Nearby and conveniently located are the 
smoke houses which are of most modern 
type. 

Baked Meats and Sausage. 

Another room is used primarily for the 
manufacture of baked meat products, in 
which the Randall company have installed 
one of their large tile-lined reel gas ovens, 
latest type. 

A large room, centrally located on the 
second floor, is used as a sausage room, in 
which most of the products of the com- 
pany are manufacturered. This room is 
ideally laid out, so that plenty of space is 
afforded to move the unfinished and fin- 
ished products either on overhead track- 
ing or on floor trucks in and out of the 


room. 

The machinery installed by R. T. Ran- 
dall & Company in this room consists of 
four 200-pound latest type Randall com- 
pressed air stuffers. 
special 


Each stuffer has a 


Randall steel fabricated sausage 


mixer, each one with motor direct con- 


nected. 


The plant includes commodious dress- 
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ing rooms and lavatories conveniently lo- 
cated for the comfort of its employees. In 
planning the sanitary fixtures the advice 
of the U. S. Bureau of Animal Industry 
was sought and their recommendations 
carefully followed. 

The Standard Provision Company’s pro- 
ducts are well known to the trade through- 
out the east and as far west as Chicago, 
With the added facilities which their new 
plant affords and their well developed or. 
ganization, the future look 
bright for this enterprising firm, which 
now ranks as the largest sausage manu- 


prospects 


facturers in Philadelphia. 
- 


NEBR.-RIVER FREIGHT RATES. 

A readjustment on freight rates on live- 
stock from Nebraska to Missouri 
points has been ordered by the Interstate 
Commerce Commission. 

The present decision is based on a mile- 
age scale and decreases the spread be- 
tween the rate to Kansas City and St. 
Joseph over Omaha from about 6 cents 
to somewhere between 2% and 6 cents. 

The complaint on which this readjust- 
ment is founded was originally entered by 
the St. Joseph Live Stock Exchange 
against the C. B. & Q. R. R.., the partienlar 
point in the state of Nebraska at issue in 
being Alliance. 


river 


this complaint 

The commission decided the case once 
by saying that the rate to Kansas City 
and St. Joseph should not be greater than 
it was to Omaha. However, this decision 
was not satisfactory and in order to re- 
move the discrimination the Burlington 
was given the privilege of either decreas- 
ing the to Kansas City and St. 
Joseph or increasing the rates to Omaha. 
The railroad removed the discrimination 
by increasing the rates to Omaha. 

As there was cross-country competition 
between different lines the commission re- 


rates 


opened the case on its own iniative, with 
the present decision resulting. 
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SHIPPING ROOM, SHOWING MODERN EQUIPMENT. 
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Again Some I ruth! 
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You wouldn’t think that there are packers 
who would be foolish enough to waste a thousand 
pounds of meat products a day! 


If you should tell them so, face to face, the 
chances are they would invite you outside! But, 
if they are honest with themselves, a good many 
of them will admit it. 


Now, Mr. Packer—you who have not bought 
“THE PACKERS’ ENCYCLOPEDIA,” what 
should be the shrinkage on your hogs in the cool- 
er? What IS your shrinkage NOW? 


How do you know that your hogs do not 
shrink one-half or one per cent more than what 
they ought to? 


How can you stop it? 


Isn’t that worth while knowing—worth while 
reading about—worth while putting modern 
practice into operation? 


iIsn’t it worth 
$12.00 to get this in- 
formation — by or- 
dering a copy of 
“THE PACKERS’ 
ENCYCLOPEDIA” 
—NOW? 


Chapter One:—CATTLE 
Breeds of Cattle 
Market Classes —_ Grades of 
Cattle and Calve 
Dressing Percentages of Cat- 


tle 
Beef Saaghtering 
Beef Cooling 
Beef Grading 
Beef_ Loading 
Handling of "Reet for ewe 
Beef Cutting and Bonin 
Plate —- 
Mess Bee 
Curing Barreled Beef 
Manufacture of Deed Beef 
Handling Beef Offal 
a and Grading Beef 
Handling Miscellaneous Meats 
Manufacture of Beef Extract 
Manufacture of Oleo Products 


Tallow 
Handling of Hides 


Chapter Two:—HOGS 
Breeds of Hogs 
— Classes “and Grades of 


m2 Yields of Hogs 

Hog Killing Operations 

Hog Cooling 

Shipper Pigs 

Pork Cuts 

Curing Pork Cuts 

Smokehouse Operation 

Ham Boning and Cooking 

Tard Manufacture 

Hog Casings 

Edible Hor ag or Miscel- 
laneous Mea 

Preparation of ‘Pigs Feet 


Chapter Three:—SMALL 
STOCK 


Market Classes and Grades 
of Sheep and Lambs 
Sheep Killing 
Sheep Dressing 
Sheep Casings 
Comune re from Calves and 
ea 


Chapter Four:—INEDIBLE 


BY-PRODUCTS 
Inedible Tank Hou 
Blood and Tankage ‘Tields 
Tankage Preparation 
Digester Tankage 
Tallow and Grease Refining 
Manufacture of Glue 
Bones, Horns and Hoofs 
Handling Hex Hair 
Catch Basin 
Cost and Return on By- 

Products 


Chapter Five: —MISCELLA- 
NEOUS 


Sausage aga 

Meat Cann 

Animal Glainis and Their 
Uses 

Packinghouse Chemistry 

Packinghouse Refrigeration 

Packinghouse Cost Account- 


ng 
Location of Packing Plants 
Construction of Packing 
Plants 


Chapter Six:—VEGETABLE 


OILS 


Vegetable Oil Refining 
Compound Manufacture 
Winter Oil 





Old Colony Building 





Hydrogenation of Oils and 
Fats 


Manufacture of Margarin 
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Price, $12.00 Postpaid in U. S. Foreign, $12.25 
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Institute Plans New Publicity for Meat 


When the executive committee and the 
committee on trade extension of the In- 
stitute of American Meat Packers were 
called together some time ago by Presi- 
dent Charles E. Herrick, it was agreed 
that material designed to increase- meat 
consumption and promote more effective 
merchandising of meat would be develop- 
ed, according to a letter being issued to 
the membership of the institute by W. W. 
Woods, vice-president. 

“As fast as routine work has permitted,” 
the letter states, “such material has bcen 
worked up by the institute’s bureaus of 
Public Relations, Nutrition, Home Eco- 
nomics and Merchandising. Some of it is 
now ready. Specimens will be forwarded 
to member companies at reasonable in- 
tervals, beginning May 19. 

Five Types of Publicity. 

“Types of material of which specimens 
will be sent later to the institute members 
include the following: 

“1, Meat Trade Topics—A miniature 
paper for packers’ salesmen. 

(This will be a single sheet, 84 by 11in., 
printed on both sides. It will be mailed 
monthly and will contain information 
about meat; its selection and proper use; 
its food value; effective merchandising; 
display, sanitation and conservation, etc. 
It is designed for redistribution by mem- 
bers to their salesmen: as well as to other 
employes and retail customers if so de- 
sired). 

“Z. Four-page leaflets, suitable for in- 
sertion in cartons, wrapped goods, invoice 
envelopes, and in other ways. 

(These pamphlets deal with the merits 
and superiorities of meat as a food. They 
are written in popular language but based 
on scientific literature. The titles of the 
first three are: “They Say——,” “Palatabil- 
ity of Meat”, “Meat as a Source of Body 
Building Protein.” These pamphlets meas- 
ure 314 by 644 inches. Specimens will be 
mailed on or about May 24). 

“3. A set of recipe cards for distribu- 
tion or sale to dealers or customers. 


(Thousands of home economists, teach- 
ers of cooking, stewards and progressive 
housewives keep recipe cards instead of or 
in addition to cook books. If meat re- 
cipes can be generously represented in 
their sets, it will help meat consumption. 
The proposed set is to contain 102 cards, 
of which 48 will be illustrated in colors. 
Ali of them will deal with meat recipes, 
meat cookery and related topics. A box 
will be available if desired. The total cost 
will be large, and the launching of this 
project will depend on the reaction of the 
members. If it does not answer a recog- 
nized need, it will not be undertaken. A 
specimen card in colors will be mailed to 
members on or about May 31). 

“4. Paragraphs on the merits of meat, 
suitable for incorporation in advertise- 
ments of member companies. 

(Already, as a result of the meeting, we 
have assurance that this material will ap- 
pear in magazines and newspapers reach- 
ing many millions of consumers. The para- 
graphs will be mailed on or about May 31). 

“5. Colored charts picturing wholesale 
and retail cuts of beef, pork and lamb. 

(Members have requested the institute 
to develop such charts. Space will be pro- 
vided for the imprint of member compan- 
ies. Black and white specimens will be 
mailed as soon as possible). 

Need for Co-operation. 

“Public estimate of the value of meat 
as a food and hence as a commodity is not 
as high as the facts justify. Consumers 
still need information. 

“The institute itself cannot afford to try 
to reach consumers individually by direct 
mail. To send one letter to every family 
in the United States by mail probably 
would cost—if it were possible—more than 
$1,000,000. That is out of the question. 

“And if it were not, one letter would 
do little good. The facts must be kept be- 
fore consumers constantly. 


“There is a way to do this: 
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“The members of the institute collect- 
ively reach practically every consuming 
family every week or so with their prod- 
ucts. 


“The customers of these members—i.e,, 
the retailers—collectively reach most con- 
suming families every week. 

“The advertisements of member com- 
panies collectively reach most consuming 
families nearly every week. 

“Therefore, if the members will co-op- 
erate—not just this month or this year, but 
steadily, permanently—a great deal can be 
done to improve the public’s estimate of 
meat. If the public esteems meat more 
highly, it will value meat more highly. 

“Any man will pay more for a food 
which he thinks is good for him and which 
he believes has certain important merits 
than he will for a food which he thinks 
may give him rheumatism, gout, kidney 
disease or what not.” 


— 


MEAT BOARD ADOPTS SLOGAN. 


“Meat for Health” has been adopted as 
the official slogan of the National Live- 
stock and Meat Board. The successful 
slogan was picked from a list of 62 sug- 
gested by members of the board. “Meat— 
the King of Foods’ came second in favor, 
and “Meat Makes the Meal Complete”, 
was third. 


Members of the board acting as final 
judges were: J. W. Coverdale, secretary of 
the American Farm Bureau Federation; 
Howard Leonard, prominent livestock pro- 
ducer of Eureka, Ill.; W. B. Tagg, Omaha, 
of the National Live Stock Exchange; 
Fred H. Moore, Rochester, Ind., of the Na- 
tional Swine Growers Association, and R. 
C. Pollock, managing director of the 
board. 

“Every effort has been made to obtain 
all the slogan suggestions possible and 
we feel certain that the one selected is 


‘most acceptable to all interests of our 


great national industry,” said Mr. Pol- 
lock. “The slogan selected first won favor 
last June when ‘Meat for Health’ week was 
observed throughout the nation.” 
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Triple effect horizontal tube evaporator used in handling tank 
water 


Profit By Swenson Installations 


Why Not You? 


Swenson installations meet every evaporating requirement of the 
packing-house and fertilizer plant. 
enables us to render you a real service in solving special problems. 
Whiting Corporation’s complete manufacturing facilities are back of 


Swenson products. 


Bulletin E-122 on request. 





Our Experiment 
Station at Ann 
Arbor is equipped 
to make tests, on 
a commercial scale 
(under the direc- . 
tion of Prof. W. 
L. Badger) on 
problems involving 
evaporation, crys- 
tallization, heat 
transfer, etc., ata 
moderate charge. 











Submit your evaporator problem to Swenson. 


Gwenson Fivaporaror (0; 


(Subsidiary of Whiting Corporation) 
HARVEY, ILL. 


SWENSON 


Our more than 30 years experience 


(Chicago Suburb) 
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Do You Answer Letters? 
It has been suggested that one of the 
difficulties with the packing business is a 
result of failure of many packers and their 


associates to letters 


answer business 
promptly, if at all. 

The offenders themselves write letters 
and if prompt reply to a particular inquiry 
is not forthcoming they “pay their re- 
spects” to the party addressed. But the 
case is rather different when they are the 
ones from whom attention is asked. 

Their own time they figure is more im- 
portant than their correspondent’s, hence 
he is likely to have to wait. Each day a 
letter lays over it becomes easier and 
easier to delay reply. Finally, it is felt 
that it has gone so long there is no use 
in replying at all. 

Such practices are in the category of in- 
efficiency, laziness and disrespect. 

If a man plans to establish a business 
relationship he hesitates to do so with a 
firm from which he must wait one week, 
two weeks, and even longer before he re- 
ceives a reply to his letters. 

One of the leading business papers of 
the country recently spoke in no uncertain 
terms on the subject of neglect of business 
correspondence. 

They attribute the practice to selfish- 
ness, disrespect or bad manners, particu- 
larly when the neglect is due to the fact 
that prompt reply is not important to the 
man who receives the inquiry. 

Further, delay in reply to letters received 
is failure in the first principle of sound 
business conduct, thus periling relations 
with others, which may lead to impair- 
ment of the credit and good will of the 
business man involved. 

So, if your facilities are limited, work 
out some system by which a brief reply 
can always be made to correspondence as 
promptly as possible after it is received. 

If the delay is due to negligence, mend 
your ways and improve your reputation 
Your attention to business correspondence 
is an index to the way you handle your 
affairs generally. Hence, promptness is of 
first importance. 


— 


“Blue Sky” vs. Sales 
Packer and Mr. 
Retailer, that every producer of livestock 


Do you realize, Mr. 


and every consumer of meat products who 
sinks his money in fake oil stocks or 
packinghouse promotion stocks, or swamp 
lands in some far away corner of the 
globe, or in “blue sky” stocks of any 
kind, costs you sales and loses money for 
you in more ways than you can calculate? 

Every dollar in a community that goes 
into non-productive channels is a loss to 


25 


that community. The man who has spent 
his money for a handsome certificate and 
finds there is nothing back of it, becomes 
one of the closest of buyers to recoup his 
losses. 

If the meat of his family has been 
steaks, prime roast and chops, and these 
in plenty, he is likely not only to reduce 
the quality of his buy but the quantity 
as well. 

So it is with every other type of pur- 
chase he would otherwise make and the 
business of the community is lowered by 
just that much. If a considerable num- 
ber of people have lost their investments 
a real depression is felt. 

It can readily be seen, therefore, that 
even though business men themselves are 
not “taken in,” it behooves every one of 
them to stand for sound investments in a 
community and to urge that investors 
seek and follow competent advice before 
parting with their money. 

Otherwise, the blue sky salesman gets 
the money and the business volume of 
the community is lessened. 


— 
The Packer’s 76 Cents 


It is estimated that the packer receives 





76 cents out of every dollar the consumer 
pays for meat. This seems like a large 
share of the consumer’s dollar for one 
step in the handling of meat. 

But, let us see what he does with the 
retailer’s dollar, which is 76c of the con- 
sumer’s dollar. 

In a study made by the Census Bureau 
it was found that about 85% of the plant 
value of meat is paid out for raw material, 
livestock. The other 15% 


must cover the packer’s cost of operating, 


principally 


his general overhead, and his manufactur- 
ing profit. 

When the detail of what is included in 
operating and overhead is known, the won- 
der is that the packer can crowd all of 
these operations plus overhead, taxes and 
every type of incidental expense, into 15% 
of the dollar he receives. 

Ilow many industries manufacturing a 
basic food can boast of a system so effici- 
ent as to bring their costs and profits 
within 15% of each dollar they receive? 

If the producer of live stock could or 
would systematize his operation so that 
he knew just what percentage of the price 
he receives for his product goes into the 
cost of production, he would have a much 
He would also be 
more certain where the blame lies when 


fairer idea of his profit. 


he fails to make a profit. 

Whether operators themselves realize it 
or not, system and economics are practiced 
in every business that succeeds, be it live- 
stock production, packing or retailing. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Hog Cutting Costs 


Too many packers don’t know their op- 
from day to day. Some 
don’t know how to figure their cutting 
costs, based on live price. Others do not 
include the necessary expenses of opera- 
tion and manufacture to enable them to 
tell how their hogs are cutting out daily. 
This is one of the main points stressed 
in the discussion now going on in THE 
NATIONAL ProvisIONER. A packer can’t be 
expected to “Sell Right” if he does not 
figure his production costs properly. 
Following is an inquiry from a reader 


erating costs 


who is anxious to know how to figure 


properly: 
Editor The National Provisioner: 
With reference to your hog cutting chart. We 


did not just get the straight of this chart, and 
have a problem relative to arriving at a cost repre- 
senting a week's cut of hogs, cutting 25 hogs per 
day. 

We will take as the investment $35,000. Put our 
overhead cost at 18%, the eighteen per cent to 
represent cost of all operations of the plant. 

We could arrive at the cost of the various cuts 
marketable fresh, cost of offal, all stock which 
would be necessary to carry a certain length of 
time, for which there is no immediate market, and 
the cost of our pickled stock or ham and bacon 
costs. We would take as the average weight of 
the live hogs 250 Ibs. 

iWe would like to get some basis for figuring these 
different cuts, and thought you might help us. 


One of the best authorities in the pack- 
ing industry answers this inquiry as fol- 
lows: 


The Way to Figure. 


Editor THe NATIONAL PROVISIONER: 

There is no way that we know of to 
absolutely determine the relative costs of 
the different products from a hog. The 
customary manner of figuring a hog test 
is outlined in the Short Form Hog Cut- 
ing Test published by THE NATIONAL 
PROVISIONER. 

Briefly, the procedure is to start with 
the cost of the live hog; credit all prod- 
ucts at the market, or the prices being 
realized for the product, less of course the 
selling expense. 

Any product that goes into cure should 
be credited in the test on a basis of the 
Chicago Board of Trade market, making 
due allowance for the freight differential 
between the Chicago basis and the point 
at which hogs are being cut. 

The difference between the proceeds of 
the product and the cost of the live hogs 
represents the gross profit. From this 
should be deducted the cost of handling. 
After this deduction is made the result 
will be the profit and loss at the time the 
hogs are cut. 

Of course, whether or not this profit or 
loss proves to be an actual one depends on 
the trend of the market on the meats that 
are put into cure. 

Figuring of costs in the packing busi- 
ness is complicated, and it is customary 
with the larger packers to figure the re- 
sults of each department. They first arrive 
at their cutting profit or loss; then each 
department is handled on a profit and loss 
basis, monthly inventories are taken, ex- 
penses charged to each department, and 
the sum total of all the departments after 
all expenses have been deducted is the re- 


sult of the plant’s operations for the 
month. 

Another well-known packing house 
executive goes more into detail, but 


reaches the same conclusions. He says: 
Editor THe NATIONAL PROVISIONER: 

To begin with, no pork packer can 
approximate total expense so as to know 
just what prices to put on different green 
cuts as produced. 

As a rough example: assume this man’s 
total expense for his entire business would 
equal about $5.00 a head for each hog 
killed; and of this $5.00, probably $2.00 
would cover all expenses and fixed charges 
on the killing and cutting, in other words, 
up to the time fresh pork was loaded out 
on wagons, and the hams, bellies, etc., 
sent to the cellar. 

Therefore, in connection with THE 
NATIONAL PROVISIONER’s short form test, he 
would use net loose green prices on all 
the cuts, to be in line with his net sales 
realization, and in making up the test 
deduct approximately $1.00 per cwt. live 
weight on his hogs. 

On the meats to cure he would probably 
find it would cost at least $1.50 a hundred 
pounds for labor and other expense and 
fixed charges to carry these S. P. meats 
until they were say sixty days old. And 
then in converting S. P. meats into 
on rage he would have a further ex- 
pense about 2c a lb., besides cost of 
me Baa in smoke. 


Wrong Methods Are Dangerous. 


It scarcely would be possible to deduct 
18% to cover all expenses from his full 
seliing prices on all products, so as to get 
at any green or fresh net value to use as 
credit to his weekly test. 

A rough deduction would be dangerous, 
because at certain times meats would be 
carried in the cellar much longer than 
others. And unless the matter were 
handled with foresight and care, he could 
easily delude himself into thinking he had 
a profit in hogs due to certain price, while 
actually he might be having a loss. 

The revised Short Form Hog Test was 
republished in THe NATIONAL PROVISIONER 
of recent date. Packers should use this 
form for daily figuring, along with their 
own long form tests. It will give them a 
daily line on their cutting costs. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me . copies of the 
Short Form Hog Test for daily figur- 
ing. 


Name. 


Street. . 


OR ee ro ee ee eS 


Single copies, 2c; 25 or more, lc each; 
quantities, at cost. 














Mould in Country Sausage 


The following inquiry is from a small 
packer in the South: 

Editor The National Provisioner: 

We would like to know how to prevent our country 
smoked sausage from molding and having a dark 
gray color after being smoked. Our trade demands 
a bright red color, and we would like to please our 
trade. 

It is a difficult matter to furnish a mould- 
proof suggestion on smoked country saus- 
age, not knowing how the product is 
handled, or whether it is sold local'y or 
shipped for some distance by express, re- 
irigcrator car or common box car. There 
are general rules for preventing mould 
which every sausage-maker should follow, 
however. Send for reprint of the article 
on “Mould or Discoloration in Sausage”, 
published by THE NATIONAL PROVISIONER, 
and follow these rules. 


Select a reasonably lean run of pork 
trimmings for this product, about 75% lean 
and 25% fat. Also use 25% finely-chopped 
beef, cured overnight and mixed with pork 
trimmings the following day. 


When mixing the chopped beef with the 
pork trimmings, do not use more than 10 
Ibs. of crushed ice to each 100 lbs. of meat. 
Seasoning to consist of 2 lbs. 4 ozs. salt, 
6 oz. ground white pepper. 1 oz. ground 
nutmeg, % oz. ground ginger, 4 oz. granu- 
lated sugar. 


After the product is mixed and stuffed 
and hung on smokehouse cage, the sausage 
should be washed off with water to remove 
all grease and sediment that may collect 
on the outside of the casing on the linking 
bench. Then allow the product to hang in 
natural temperature until the casings are 
dried off. ‘Then deliver to smokehouse and 
smoke at a temperature of 100 to 110°. 


Do not smoke this product at high 
temperatures, as this will cause the fat to 
render and the exterior part of the sausage 
will develop grease, which will eventually 
cause the sausage to mould and slime. 


When the desired color is obtained in 
the smokehouse, allow to hang in natural 
temperatures until the product is cool, and 
then put in storage cooler at a temperature 
of 45 to 50°. Carefully spread the sausage 
on the smoke sticks so that product will 
not touch. 

When packing, if the product is to be 
shipped for any distance by express or 
freight, it is advisable to pack in crates 
which will allow the product air ventila- 
tion. It is not nearly as apt to mould 
packed in a crate as in a tight box. 


ee 


‘What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.”’ 
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Handling Hog Hair 


The following inquiry comes from a 
packer in the South who is still handling 
his hog hair in the old-fashioned way: 
Editor The National Provisioner: 

For the past three or four years we have had a 
contract for removal of our hog hair from the plant 
and have same hauled to a field where it is baled 


and sold. These prices have been extremely low, 


considering the labor in handling, and it costs us con- 
siderable to dispose of our hair. 

Sometime back we noticed that you published an 
article regarding the handling of hog hair in a separ- 
ate tank and cooking it thoroughly. We would ap- 


preciate any comments that you have towards han- 
dling of this hog hair at the present time, and also 
what the packers in general are doing with their 
hair. We are slaughtering about 300 hogs daily at 
the present time. 

The writer could arrange, on his small 
kill of 300 hogs daily, to make a stationary 
dryer by putting plates on steam coils 
and drying the hair as taken from the hog. 

The matter of installing an equipment, 
including vats to cook and dryers, is en- 
tirely out of the question for the limited 
number of hogs he is killing. 

The arrangement we suggest is very 
simple and inexpensive, but the hair must 
be handled promptly, and we are very 
positive that he will find this arrangement 
more profitable than the field-baled hair 
After this simple arrangement is made the 
expense of drying, including labor and 
steam, would not exceed $15 per ton, while 
the market price for coil dried hair today 
is from $45 to $60 per ton, f. 0. b. shipping 
point. 

If the inquirer will refer to “The Pack- 
ers’ Encyclopedia”, page 145, he will find 
full and complete information on handling 
hog hair in various ways. 


en es 


Bologna in Brine 


A sausage-maker in Michigan asks for 
information as follows: 


Editor The National Provisioner: 

There is a great call in our section for pickled 
bologna, but I have never had any experience in 
making it. Can you give me directions? 


The inquirer states that there is a great 
callin his section of the country for pickled 
bologna, but he has never had experience 
in making it. 

Bologna is a standard product, there be- 
ing no special difference in the make-up of 
the goods for this particular purpose. In 
the rural districts, during the farm season, 


‘THE 





A Special Grade of 
Smoking Sawdust 


that adds a nice brown 
color to smoked meats can 
be supplied from our con- 
veniently located shipping 
points. 


Let us figure on your re- 
quirements. 


Sawdust Sales Co. 


19th and Clearfield Sts. 
Philadelphia, Pa. 
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it is true there is a large quantity of 
bologna and frankfurts put up in packages 
with brine o1 vinegar. 

This product is usually put up in white 
wood packages of various kits, 
eighths, quarters, halves and barrels. The 
containers are packed to full capacity, and 
the customer is invoiced on the basis of 
net weight. 

After packing the product in the pack- 
ages they are immediately filled with 50° 


sizes, 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 
“Discoloration in Sausage.” 











strength pickle or some use 90 grain vin- 
egar by adding enough water to reduce it 
to 50° strength. The product is covered 
in the open package with the liquid, and 
before placing the head in the packages it 
is good practice to rebrine occasionally, 
by adding a little more liquid, being sure 
that the product is well covered with the 
vinegar or brine. 

After placing the head in the package, 
occasionally inspect each package for leak- 
ers. Sometimes a worm hole may be found 
in the wood and in this case the liquid will 
leak ont and the product will take air and 
mould and slime. 

The inquirer can increase his sausage 
business considerably by putting his 
bologna up in this manner and making a 
campaign on the sales of bologna in brine 
in his vicinity. 

[Formula and directions for making bo- 
logna sausage have been printed on this 
page. Reprint may be obtained by sending 
a 2-cent stamp to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago.] 

gee 


Mr. Sausage Maker: Did you know that 
the advertising pages of THE NA- 
TIONAL PROVISIONER contain valu- 
able information for you? Have you 
looked at those pages? 





Casings handled onmy Sales 
and Service combination 
bring maximum profits. 


Th s service includes expert ad- 
vice on manufacturing methods. 


Leading Packers are satisfied clients 
Write for particulars 
ROY L. NEELY 
Broker of Casings Exclusively 


602 Webster Bldg. Chicago, Ill. 
Cable address ‘‘ROLESNELY” 
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Brands & Trade Marks 

















In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

These have been passed for publication 
and are in line for early registration un- 
less opposition is filed promptly. For further 
information address the National Trade- 
Mark Co., Barrister Bldg., Washington, D. 
C., trade-mark specialists. 

As an additional feature this company 
offers an advance search, FREE OF 
CHARGE, on any mark our readers may 
contemplate adopting or registering. This 
will avoid the possibility of filing an ap- 
plication, only to find that an existing trade- 
mark prevents its use. 








Aspegren & Co., Inc., New York City. 
For lard substitutes for shortening and 
frying mediums. Trade Mark: SUPERLA. 
Application, serial No. 188,399. 


SUPERLH 


Northern Packing Co., Grand Forks, N. 
Dak. For ham, lard, bacon, sausage, salt 
pork, jellied tongue and pigs’ feet. Trade 
Mark: SWEET CLOVER. Application, 
serial No. 182,667. Class 64, Foods and In- 
gredients of Foods. 

Ralph E. Conder, Southborough, Mass. 
For provisions, meat and poultry. 
Mark: MILESTONE FARM. 
tion, serial No. 162,382. 

—- ae 


When may borax be used in curing 
meats and how? Ask THE BLUE 
BOOK, the “-acker’s Encyclopedia.” 


Trade 


\ pplica- 





Refrigeration 





PUTS MORE PROFIT IN 
SAUSAGE MAKING 


Temperature control that is positive 
throughout the various cooling stages of 
sausage making can be accomplished by 
Baker System Refrigeration at a phenom- 
enally low cost. 

With proper temperatures the quality of 
your product will increase and the de- 
mand for your sausage grow larger. This 
means more profits. 


Every Baker Plant Built to Order. 


Your Baker Plant is built to meet the 
refrigerating problems you have in your 
place. We invite you to submit your 
problem to our Board of Engineers for so- 
lution. No obligation. 


Baker Ice Machine Co. 
Omaha, Nebraska. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption statistics for March, 1924, with compari- 


sons, are compiled by the U. S. Bureau 


of Agricultural Economics as follows: 


CATTLE, CALVES, BEEF AND VEAL 

















e 
March. January-March: 
3- year 3-year 

Enapected _Manghter: average, 1923. 1924 average!, 1923. 1924. 
660,757 687,634 665,156 1,929,146 2,066,453 2,146,666 
373,276 367,979 376,709 957,163 1,016,059 1,095,161 
5,225 5,780 7,655 15,242 17,483 22,047 
1,411 1,578 1,655 3,303 3,786 4,582 
997.34 973.12 967.21 994.30 2975.44 2066.54 
145.02 148.83 152.08 156.99 2159.97 2163.84 
548.92 536.04 523.14 540.79 2532.87 9519.34 

Calves. ibe. checeuleeeshserierett 85.35 88.15 92.21 91.50 *94.79 296.30 
Total dressed weight (carcass, not 

including condemned)* 

a »* ) 350,720,043 365,501,018 343,065,073 1,084.477,056 1,001,581,717 1,102,554,038 

eal, 1 a ee "{'T'T' 31705027 32,298,248 34,583,729 ” 86,870,771 95,738,901 105,102,518 
Storage: 
Beginning of month— 
TE cusnsebecses see 84,597,000 75,604,000 76,769,000 89,455,000 285,560,000 279,899,000 
ae ee eae pevacussce 22,330,000 24,987,000 23,238,000 21,651,000 224,759,000  7222,847,000 
nd of month— 
DE EE, MNEs obs cess scenes 76,709,000 65,292,000 68,086,000 83,853,000 276,723,000 274,933,000 
NEE, GM eisecnapescbccess 22,745,000 25,210,000 25,139,000 22,196,000 225,013,000 223,696,000 
Exports :¢ 

Fresh beef and veal, Ibs......... 389,874 368,299 172,210 om, 334 1,111,350 800,865 

PC pcccgesspenken sees 2,452,396 2,312,125 1,630,385 5,927,736 5,445, 4,435,636 

ES in eee bbs ceca 296,430 104,438 124,380 1, 1309, 848 525,579 570,928 

Oleo oil and stearin, lbs........... 10,694,319 11,523,215 8,740,941 31,065,775 29,774,895 23,225,822 

wneuniag IDB... cccccccccccccccses 2,337,234 1,714,272 2,904,468 5,203,379 4,501,757 7,082,716 
Import: 

Fresh ‘beet and veal, Ibs.. 1,230,628 946,857 1,951,967 3,923,228 2,180,463 4,199,007 
Receipts, cattle and calves® . 1,563,287 1,502,246 1,556,105 4,623,861 4,805,610 4,900,827 
Stocker and feeder shipments® ..... 238,984 198,577 174,514 684,748 689,399 587,197 
Cattle on farms January 1.......... .cccseee 67,240,000 @B,801,000 «8 ...cc.ee «nevvceee = ov eevee 
Prices per 100 pounds 
Cattle, average cost Sor slaughter. . $ 7.15 $ 7.19 $ 7.14 $ 6.97 3$ 6.89 2$ 6.82 
Calves, average cost for slaughter. 8.74 8.80 8.85 9.20 28.88 28.86 

At Chicago— 

Cattle, good steers * 9.28 9.58 10.74 9.37 29.89 210.57 
WH MUTED. occsncocccieces ce 9.30 9.32 9.24 9.85 710.01 29.74 

At eastern ae 
Beef carcasses oc “~— “e 14.66 13.74 15.71 14.48 214.00 715.58 
Veal cannes ve grade...... 17.84 16.45 17.01 19.05 £17.55 718.57 

HOGS, PORK AND PORK PRODUCTS. 

Inspected slaughter, hogs............ 3,745,143 4,837,791 4,536,372 12, we 212 14, 7; 395 15,453,904 
Carcasses condemned ............... 14,386 19.323 17,903 43,959 55,961 61,003 
Average live weight, Ibs............. 225.84 227.82 222.65 226.01 2227.58 2220.19 
Average dressed weight, Ibs......... 173.85 177.02 169.46 174.42 2177.23 2168.21 


Total dressed weight, (carcass not 
including condemned), Ibs 








Lard per 100 Ibs. live weight, Ibs... 16.92 
Storage: 
Beginning of month— 
ew eee - 149,828,000 
MR Sanne a vas cee 572,934,000 
DS EL, Dnbéssusscivessccvocd 79,363,000 

End of month— 

Pe BS O55. cnkseacuscepe 169,281,000 

LY Gs cow kteaccecb ane 596 987,000 

TEE hiunin cigesceosvescad 93,796,000 
Exports :# 

Oe eee ees 2,332,885 

Cured pork, Ibs. . 61,292,022 

Canned pork, Ibs. .. ; 120,181 

SS aaa . §41,139 

PN cae cing oka ew ah ecto aueel 87,152,570 
Imports: 

RII a Se 122,224 
OE OOS 3,908,040 
Stocker and neces shipments® ..... 74,460 
Hogs on farms January 1.......... 0 ...-ee-- 
Prices per 100 pounds: 

Average cost jo slaughter pekee kis $ 9.49 

At Chicago— 

Live hogs, medium weight...... 9.68 

At eastern markets— 

Fresh pork loins, 10-14 Ibs....... 18.64 
Shoulders. skinned ....... ; 14.75 
Picnics, 6-8 Ibs. ........ : 13.18 
Butts, Boston style ........ ae 16.94 
Bacon, breakfast .............. 26.76 
Hams, smoked, 10-12 Ibs....... 26.49 
Ss GUE Mie vins ve wsbeseeseds 13.16 
SHEEP. 
Inspected ‘slaughter, sheep and lambs 963,285 
Carcasses condemned ............... 1,089 
Average light weights, lIbs........... 86.39 
Average dressed weight, Ibs......... 40.74 
Total dressed weight (carcass, not 

including condemned)%, Ibs........ 39,252,834 
Storage fresh lamb and mutton: 

Beginning of month, Ibs........... 22,642,000 

ee Oe, Ns Mn on 540000640506 16,011,000 
Exports, fresh lamb and mutton‘ Ibs. 5,409,150 
Imports, fresh lamb and mutton, Ibs. 878,997 
ee TE 1,548,339 
Stocker and feeder shipments® ..... 113,931 
Sheep on farms January Liccccccece ceereces 
Prices per 100 pounds: 

Average cost for slaughter........ $ 11.59 


At Chicago— 
— 84 Ibs. down, medium to 


behenhhedsosenbeeCn odes 12.86 

Sheep, medium to choice......... 7.90 
At eastern market— 

Lamb carcasses, meet grade.. 23.86 

Mutton, good grade............ 15.44 


11921, 1922 and 1923. 2Average, not total. 


poccccces 650,099,268 852,965,205 765,699,757 2,100,716,141 2,506,606,783 2,586,539,884 


17.50 18.03 16.36 16.84 17.44 


154,377,000 199,044,000 112,163,000 7115,617,000 *163,418,000 
629,303,000 679,042,000 502,451,000 °565,421,000 632,531,000 
59,101,000 68,610,000 66,086,000 754,725,000 757, 360, 000 


189,115,000 226,339,000 144,427,000 7154 563,000 2196,625,000 
675,559,000 703,632,000 556,767,000 °624,530,000 2673,024,000 
66,743,000 85,712,000 80,055,000 760,703,000 °69,484,000 


3,123,200 2,648,999 14,644,081 13 506,991 13,039,877 
69,765,537 69,454,960 184,980,861 216,355,981 235,386,102 
167,242 360 826 402,828 384,897 838, 

1,083,688 1,299,189 2,315,231 2,565,317 3,443,868 
112,141,024 102,955,004 263,736,515 814,833,964 341,505,085 


171,321 118,888 282,160 320,317 327,036 
4,927,539 4,833,193 12,707,263 14,725,276 16,420,786 
68,596 51,656 178,871 198,520 148,672 
68,227,000 GB,B0L O00 = ...cceee = wenceccs =e vo veve 
$ 8.17 $ 7.19 $ 9.04 2$ 8.25 *$ 7.12 
8.32 7.40 9.16 28.27 27,24 
14.49 13.88 17.97 214.92 213.69 
12.26 10.17 14.42 712.87 710.13 
10.18 8.58 12.91 211.07 28.90 
14.14 12.84 16.69 914,82 212.53 
24.04 19.67 27.04 225.71 219.79 
20.52 20.25 24.81 220.67 220.32 
12.85 11.93 12.93 212.68 712.62 


LAMB AND MUTTON. 


77,426 868,398 2,834,691 2 S85, 110 2, a = 
1,384 822 3,174 3,630 

85.13 86.24 86.61 286, 98 285. 19 

32 39.93 40.71 241.22 239.64 


39,354,013 34,642,310 115,399,956 116,665,454 113,262,207 


5,758,000 2,173,000 26,100,000 25,420,000 22,324,000 
6,635,000 1,771,000 22,659 000 26,124,000 22,083,000 
99,448 72,024 12; 171,237 574,243 283,389 
1,280,372 215,452 8,315,512 3,274,979 307,711 
1,429,800 1,366,770 4,729,590 4,431,701 4,476,527 
114 334 83,266 394,394 454,356 338,602 
37,223,000 SEBELODD © .nccecce = saccccce = eo secs ’ 
$12.85 $14.78 $11.26 °$12.67 2$13.31 
14.24 15.36 12.52 214.18 714,23 
8.51 9.63 7.08 28.01 28.49 
23.47 26.69 23.93 223.71 224.19 
13.80 £19.98 14.74 214.43 217.71 


8On previous reports the total weight has been computed 


on total number of animals slaughtered under federal inspection, owing to the fact fhat the figures for the 


number condemned were not available at the t 
number slaughtered minus the number condem 
New York only. 


ime reports were issued; computations are now based on the 
med. ‘Including re-exports. 5Public stockyards. *Quotation for 
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RULES FOR PROVISIONS. 

A booklet has just been issued by the 
Chicago Board of trade called “Rules 
Governing Provisions” giving in brief and 
concise form regulations and requirements 
for inspection, cutting and packing and 
the storage of provisions. 

It also contains rules applying to cot- 
tonseed oil and the regulations and re- 
quirements on cottonseed oil. 

The booklet consists of 33 pages and 
copy can be secured by addressing Board 
of Trade, Chicago, IIl. 

It should furnish a valuable handbook 
to every packer and cottonseed oil manu- 
facturer whose products are likely to enter 
Board of Trade transactions. 

— 


PORK IN NEWFOUNDLAND. 
The development of agriculture in New- 
foundland has been backward, resulting 
in an under-production of necessary food 
products. For this reason the demand for 
food and provisions is quite regular. 
During the fiscal year ending June 30, 
1922, Canada supplied 1,371 barrels of 


mess and family pork, and the United 
States 22,177 barrels, besides large quanti- 
ties of bacon, hams, pigs’ heads, feet and 
ribs. The duty is $1.50 per barrel. 


aN 


STORAGE STOCKS IN U. S. 
The stocks of meat and lard in storage 
in the United States on May 1, with com- 
parisons, are announced by the U. S. De- 
partment of Agriculture as follows: 
May 1, 1924, April 1, 1924, 5 yr. av., 
Ibs. Ibs. 


May 1—lbs. 

A ee ee ee 68,075,000 111,115,000 

=e 13,916,000 13,069,000 24,570,000 
i a Soh ewes 11,332,000 12,130,000 * 

Pork, frozen ....215,720,000 227,284,000 160,299,000 


D. S. cured ...103,738,000 102,175,000 300,800,000 

D. S. in cure.. 87,415,000 90,759,000 

S. P. cured ...218,086,000 210,622,000 398,200,000 

S. P. in cure. ..280,311,000 301,568,000 s 
Lamb and mutton, 


on ae 2,085,000 1,719,000 —_ 8,635,000 
Miscl. meats ... 74,757,000  80.460,000 _ 83,012,000 
Lard ....ccevseen 101,945,000 85,722,000 117,592,000 


*Not available. 


eee 
EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending May 10, with comparisons: 


PORK, BBLS. 
From 


Week Week Nov. 1, 1928 
ended May ended May to May 
10, 1924. 12,1923. 10, = 














United Kingdom ... ........ 25 
Continent ....... , 211 530 ry 438 
West Tatices ....... 316 wae 11,567 
ei 527 555 27,918 
BACON AND HAMS. LBS. 
United Kingdom ... 8,703,500 4,954,100 289,841,550 
Continent .......... 3,189,000 6,436,500 194,148,025 
Se a a ee rer 46,000 
West Indies ....... ae 394,000 
ee GEE nscs seusenee  veshesee 1,632,500 
EE. sssavasevere 12,053,500 11,390,600 486,062,075 
LARD, LBS. 
Tnited Kingdom ... 5,570,476 2,584,515 139,649,274 
SEN, os cece dss 5,484,712 22,656,753 363,728,424 
So. and Cent. Amer. SE é hv aduwe 1,841,000 
West Indies ....... 35,000 ree | 
RU ADOMISDOR 68s wcsewhen’ | xsansunaie 114,332 
TOG sc ase acess 11,182,188 25,241,268 507,595,030 


RECAPITULATION OF THE WEEK’S BXPonrts. 
Pork, Bacon and 





From— Ibs. hams. lbs. Lard Ths. 
ke CSS See 211 5,265,500 8,862,188 
PR cktkosiew acl s sae) bate 500,000 =. . ss es 
ESE han aa aI ae a 274,000 
OO See er 161,000 35,000 
Mew GOONS 2.0565. 0%5 are 92,000 
OS GR eer 6,127,000 1,919,000 
We TO kc iva ye ees 527 12,053,500 11,182,188 
Previous week .......... 30 9,615,300 11,079,415 
B WEEMS GEO on ick cece 590 11.676.750 12,647,095 
Dow. week 12038........s. 555 11,390,600 Be oat 268 


Comparative summary of aggregate exports in Ibs., 
from Nov. 1, 1923, to May 10, 1924. 
1923-1924. 1922-1928. Increase Decrease 
Pork, Ibs... 5,582,600 6,024,400 ........ 441,800 
Bacon and 
Hams, Ibs.486,062,075 430,532,900 55,529,175 —...... 
Lard, Ibs...507,595,030 514,706,610 ....... 7,110,980 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Heavy—Demand Still Hesitating 
Product at New Low Levels—Export 
Movement Slow—Hog Prices Easier. 


The downward swing of the product 
market continued the past week, and 
prices moved to new low levels on lard 
and showed a heavy undertone in meats, 
Hogs, after some hesitation and rallying 
tendency, eased off again with the price 
of. hogs influenced by the demand for 
product, more than by the supply of hogs. 

The situation is one of hesitation and 
continued uncertainty. Buyers are pur- 
suing a very conservative policy and are 
waiting for developments which are rath- 
er difficult to follow. The conditions are 
a little uncertain as to what is in prospect 
in the general market situation. 


Hog Movement Lighter. 

The movement of hogs is not as heavy 
as it has been but there is still quite a 
free volume, and there is a _ condition 
which is somewhat uncertain as to the 
movement of hogs in the next few months. 
Receipts are not as heavy as they were 
last year, but this is offset by the recent 
demand both for local trade and for ex- 
port. Whether this a momentary condi- 
tion of the market, and one which will 
speedily right itself, is somewhat of a 
problem, and there is quite a conflict of 
cpinion regarding this situation. 

The downward swing of the product 
market has been such that the price is 
at the low levels of the season on lard. 
Fron: the high point during the life of 
the delivery, May lard is down 2c a pound, 
July lard over 1c, and September nearly 
Ic. - Ribs are a little up from the low 
point and bellies are also a little up from 
the low point. 

The demand for meats has been one of 
saving factors in the hog situation. On 


Have you discovered this new and simple 
way of increasing your profits on Sausage 
Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
by America’s leading sausage makers. 
Read what this happy user says: 


often got too high, spoiled the looks of 
sausage, and shrinkage reduced its weight; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product. 
Your automatic temperature controller 


the returns for lard, there has been a 
very disappointing result in cutting, al- 
though compared with last Fall, the situa- 
tion is fairly satisfactory. On September 
Ist, hogs were over 1%4c a pound above 
the present average, and lard was about 
lc a pound over the present average. 


Shipments Continue Good. 

Shipments of product from Chicago con- 
tinue on quite a fair scale, the shipments 
of fresh meats the last week were 3,000,000 
Ibs. in excess of last year, fresh meats 
13,000,000 lbs. more and lard 4,000,000 
Ibs. less. The exports of meats and lard 
continue small. The exports of lard the 
last week were 12,200,000 Ibs. against 19,- 
900,000 Ibs. last year and meats 13,500,000 
Ibs. against 14,700,000 Ibs. last year. 

In the meats as well as lard the situa- 
tion is very greatly affected by the foreign 
position, and the movement of product 
into the foreign markets. More fats and 
meats are being produced than the do- 
mestic market will absorb. The domestic 
distribution is big, however, and the do- 
mestic use is in excess of last year. Ac- 
cording to the analysis made by Washing- 
ton the February disappearance of meats 
was 88 lbs. per capita this year against 
8.2 per cent per capita last year. The 
larger production of meats and lard have 
come this year on a market where the 
foreign demand has not held up. 

Production of beef and veal for two 
menths this year increased 41,000,000 Ibs. 
over last yeaz and 101,000,000 Ibs. over the 
three year average. Production of all hog 
products increased 168,000,000 lbs. for two 
months over last year, and increased 373,- 
000,000 Ibs. over the five year average. Pro- 
duction of mutton and lamb increased 1,- 
000,000 Ibs. 


This increase in the product was ac- 





“Your simple device has played a very 
important part in substantially increasing 
profits on our sausage cooking processes. 
Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
and good weight of the product. No 
matter how careful our men were before 
we installed your device, the temperature 













POWERS REGULATOR CO., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 
part, kindly send me prices and par- 
ticulars of 30 day free trial offer of 
your temperature regulator for Sau- 
Sage Cooking Boxes and Cabinets. 


Armour & Co., Cudahy Packing Co., Beech 
Nut Packing Co., Midwest Box Co., Oscar 






has turned these losses into EXTRA 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 


Regulator applied to Steam Cabinet is 
shown here. It is extremely Accurate, 
easy to install, and needs no compressed 
air for its operation. 


Mail the Coupon. It brings you prices 
and full particulars of our 30 day FREE 
trial offer. 


Partial List of Users 


Mayer. G. H. Hammond Co.. Omaha Pack- 
ing Co., Hormel Packing Co., John Mor- 
rell & Co., Brennan Packing Co., Cin- 
cinnati Butcher’s Supply Co., Wilson 
& OCo., Allied Packers, Jacob Dold 
Packing Co., Rath Packing Co., De- 
troit Packing Co., Airoblast Corp. 





companied by only a small gain in exports, 
the gain in lard for the two months being 
36,000,000 Ibs. and in meats 20,000,000 Ibs. 
This gain in the exports was not by any 
means sufficient to offset the relative 
gain in the production. 

Lard Production Heavy. 

Production of lard continues on a large 
scale. The March production was 177,- 
600,000 Ibs. compared with 125,000,000 Ibs. 
for the three year average. 
lard output while offset in part by a mod- 
erate gain in exports in January and Feb- 
ruary has recently been paralleled by a 
decrease in the export movement which 
throws a larger percentage of products 
back on the home retail markets. 

The livestock movement for March 
showed a decrease of 94,000 hogs com- 
pared with last year. 
the movement showed an increase of 
1,695,000 hogs. The local slaughter at 
markets 769,006 
There was also an increase in the 


This gain in 


For three months 


sixty-seven increased 
hogs. 
receipts of sheep and lambs for the three 
months period; and an increase in the re- 
ceipts of cattle. j 

The increase in the slaughter of cattle 
was 95,000. The gain in the slaughter 
of cattle of 95,000, made an increase of 
nearly 50,000,000 Ibs. in the product, while 
the gain in hogs of 769,000 meant an in- 
crease of about 129,000,000 Ibs. Difficulty 
of absorbing this increase has been one 
of the factors in the rather unsatisfactory 
conditions in the product market. 

The problem before the trade is lessening 
with the decreasing hog movement. There 
is certain to be some falling off in the hog 
movement if the report of the general 
condition of the hog supply is borne out 
by actual results. The total number of 
brood sows on hand April Ist 11,751,000 
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Sausage Makers 
are you getting these Extra Profits? 


Keep the heat right and you keep the money in the meat. 








F. C. ROGERS 


BROKER 
Provisions 








Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 
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against 13,167,000 last year and is smaller 
than the total reported on hand in 1921. 
Hog-Corn Ratio Better. 

The hog-corn ratio is a little better than 
during February but is distinctly worse 
than last year. The highest hog corn 
ratio in recent years was in February, 1922, 
when it took 16% bu. of corn to buy a 
hundredweight of live hogs. Now it takes 
only 86 bu. showing that the feeding 
value is such that there is very little in- 
centive for hog raising, and this is ex- 
pected to be reflected in the later pro- 
duction. 

PORK—The market was firm with de- 
mand rather fair. At New York mess 
was quoted at $24.75@25.25; family $27, 
short clears $22@26. At Chicago mess 
pork was quoted at $23. 

LARD—The markct was quiet and weak 
with limited export demand the feature. 





Liquid 
tick 


Our requirements and facilities enable us 
to handle liquid stick in any quantity and 
in any form—barrels, drums or tank cars. 





When you have liquid stick to sell please 
submit us your offerings. 





Send Us a Sample of Your Product. 





Darling & Company 


Union Stock Yards 


Chicago 
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At New York prime western was quoted 
at 11.10@11.20c, middle western 10.95@ 
11.05c. City 1034c, refined continent 11.50, 
South American, 12%, Brazil kegs 13%¢, 
and compound 11%4@l12c. At Chicago 
regular lard in round lots was quotable 
at May price, loose lard sold .90 under 
May and leaf lard .82'%4c under May. 
BEEF—The market was steady with a 
fairly good demand reported with mess 
at New York $16@17, packet $17@18, 
family $21@23, extra India mess $33@35, 
No. 1 canned corn beef $2.35—No. 2, $4— 
pickled tongues, barrels $55@65, nominal, 





SEE PAGE 37 FOR LATER MARKETS. 








BRITISH PROVISION MARKET. 
(Special Letter to The National Provisioner.) 
Liverpool, England, May 3, 1924. 

The market here has. shown a steady 
improvement, Danish and Irish Wiltshires 
being in good demand at advancing prices. 
Canadian Wiltshires have also shown im- 
proveinent, but very little interest is being 
taken in American Wiltshires, although 
these must go better. 

Cuinberland cuts, after selling at the be- 
ginning of the week at 60s@62s on the 
quay have improved considerably, the mar- 
ket now showing about 3s advance. Bellies 
are steady, but Irish cuts are only in mod- 
erate demand. Shoulders are if anything 
slightly better, picnics of course leading 
the way. 

The slightly warmer weather we have 
experienced during the week was reflected 
in the demand for A. C. hams, and with 
holders shy at offering the market has 
advanced 3s@4s, with every probability 
should the weather continue to improve, of 
a further rise in prices. 

Lard has been in good steady demand at 
prices which show very little fluctuation. 
—— 

BRITISH PROVISION STOCKS. 

(Special Report to The National Provisioner.) 

Liverpool, England, May 1, 1924. 

The stocks on hand at Liverpool on 
May 1, 1924, as estimated by the Liverpool 
Trade Association, with comparisons for 
last month and last year are as follows: 


Apr. 30, Mar. 31, Apr. 30, 

1924. 1924. 1923. 

le ere 24,688 24,308 26,061 
ee errr 15,000 15,892 12,434 
Shoulders, boxes ....... 3,252 4,484 3,778 
Lard (tierces, P.S.W... 1,112 1,181 1,585 
Lard (refined) tons..... 1,744 1,239 1,940 


Imports into Liverpool for the month of 
April: 

27,765 boxes bacon, including shoulders. 

15,708 boxes hams. 

76,159 cwt. lard. 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams Lard, 

boxes. boxes. tons. 
Oe errs 6,677 8,873 773 
, SEE 5560s 0e000% 6,746 2,985 594 
February, 1924 ...... 6,664 2,868 1,178 
DOGEEET, BDDE 2 occccce 7,415 3,361 926 
December, 1923 ........ 6,650 2,883 T 
November, 1923 ...... 7,228 4,227 1,061 
October. 1028 .....000. 7, 3,442 1,013 
September, 1923 ...... 7,537 3,487 
Se Saree 9,207 4,822 787 
Ame. - Se 7,266 5,552 764 
Pe 7.196 4,119 TA 

en 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, May 1 
to May 14, were 12,995,381 Ibs.; tallow, 
114,000 lbs.; greases, 1,602,800 Ibs. and 
stearine, 10,000 Ibs. 
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TALLOW, STEARINE, GREASE AND SOAP 


‘T ALLOW—The market the past week 
has been moderately active and steady, 
with soap makers again taking hold liber- 
ally of extra New York on the basis of 
7¥2c, ex-plant. However, there were re- 
ports of sales of outside tallow, equal to 
extra, at 73%c, and this gave the market a 
rather easier undertone. 

Offerings of extra were held at 7%c, 
while consumers were inclined to lower 
their ideas slightly. Sentiment continued 
mixed, and the renewed weakness in crude 
cotton oil was attracting more attention, 
as with crude cotton oil below the eight- 
cent level, it was again within striking dis- 
tance of the soap-kettle. 

In the west, sales were reported of 
prime packer tallow at 7%c, f. o. b. Mis- 
souri River points. At the London auc- 
tion, 892 casks were offered of which 549 
were sold, at prices unchanged from the 
previous week, with mutton tallow quoted 


at 43s 6d@45s, beef at 42@44s, and mixed 
at 42s. At Liverpool the market was un- 


_ changed for the week with fine at 44s 3d, 


and good mixed at 42s 9d. 

STEARINE—The market has been dull 
and firm the past week, with no important 
transactions reported, although sales of 
some odd-lots were noted at llc, the re- 
cent high point, while car-lots, New York, 
were 10%@l1lc. Export demand continued 
in evidence, while demand from com- 
pounders was reported slow. At Chicago 
demand was limited, and oleo quoted at 
1034c 

OLEO OIL—The market was dull and 
steady with extra New York quoted at 
13c, medium at llc and lower grades at 
10c; at Chicago extra was quoted at 12%c. 





SEE PAGE 87 FOR LATER MARKETS. 





LARD OIL—The market the past week 
was dull and barely steady, with demand 
limited owing to the weakness in raw ma- 
terials. At New York edible was quoted 
at 137%@14c; extra at 11%c; No. 1 at 
1034c and No. 2 at 10%c. 

NEATSFOOT OIL—The market was 
rather steady with a routine demand, with 
pure New York quoted at 1434c, extra at 
111%4c; No. 1 at 1034c, and. cold-pressed at 
1834c. 

GREASES—The market has_ been 
steady with a rather fair demand, and with 
a persistent inquiry for choice white. The 

market for tallow, however, was barely 
steady and this tended to check upturns. 
The heaviness in oils also attracted at- 
tention, and while tending to slow up the 
demands for the lower grades of grease, 
wd not bring about any pressure on the 
ist 

At New York yellow and choice house 
were 6Y2@6%c, A White 74@7x%c, B 
White 7%c, choice white 8%@8%c. At 
Chicago the market was rather steady 
with round-lot sales of choice white re- 
ported at Chicago at 7%4c, f. o. b. western 
producing points, and sales of choice white 
grease at 73%c loose, f. o. b. Chicago. 

At Chicago brown was quoted at 6@ 
6%c; yellow 6%4@6%c, B White 7c, A 
W ‘ite 74%4,@7¥%c, and choice white 7%@ 


tc, 
— 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, May 15.—Latest quotations 

on chemicals and soapmakers’ supplies: 
Seventy-six per cent caustic soda, $3.76@ 

3.91 per cwt.; 98% powdered caustic soda, 
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$4.16@4.45 és cwt.; 58% carbonate of 
soda, $2.04@2.19 per cwt. 

Clarified palm oil in casks of 2,000 lbs., 
74%4@7%c |b.; olive oil foots, 10@10%c Ib.; 
East India Cochin cocoanut oil, 1314@14c 
lb.; Cochin grade cocoanut oil, domestic, 
10%4@11c Ib.; Ceylon grade cocoanut oil, 
10@10%c Ib. 

Prime summer yellow cottonseed oil, 11 
@11%c lb.; soya bean oil, 12%, @12'%c Ib.; 
linseed oil, 94@97c gallon; peanut oil in 
barrels, New York deodorized, 16%c lb.; 
peanut oil in tanks, F. O. B. mills, 12c lb. 

Extra tallow, F. O. B. seller’s plant, 73£c 
lb.; dynamite glycerine, nominal, 16™%c lIb.; 
saponified glycerine, nominal, 12%c Ib.; 
crude soap glycerine, nominal, ie Th; 
chemically pure glycerine, nominal, 17¢ 
Ib.; prime packers’ grease, nominal, 634@ 


6%c |b. 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 

New York, May 14, 1924.—Several 25 
and 50 ton lots of ground tankage have 
been sold the past week at $2.50 and 10c 
f. o. b. New York, and what little stock 
there is on hand is being held firm at this 
figure. The buyers are not inclined to bid 
up the price of tankage. They would 
rather wait and look for bargains as the 
season progresses, especially as any ma- 
terial that they would take in now would 
have to be carried over until next season. 

‘There is very little business being done 
in other materials, such as blood, bone- 
meal, etc. 
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Packinghouse By-Products Markets 


Blood. 


Chicago, May 15, 1924. 
The blood market is quiet, but prices seem 
to be about steady. 
Unit ammonia. 


MINN So rachasiaematn ea sales slaw ond os aeteee art te 
Crushed and unground...........csseceees 2.50@2.60 


Digester Hog Tankage Materials. 


Trading in the digester hog tankage ma- 
terials market has fallen off some, due to 
lower prices of digester to the trade. 

Unit Ammonia. 


Ground, 10 to 12%, ammonia ............ $2.40@2.50 
Unground, 10 to 12%, ammonia ......... 2.25@2.35 
Unground, 7 to 9%, ammonia ............ 2.00@2.15 


Fertilizer Tankage Materials. 


There is not much demand at the present 
time. The spring season is over, and it is 
too early for fall and next spring demand to 
show up. 

Unit ammonia. 


High grade, ground, 10-11%, ammonia.. - 2.35 
Lower grade, ground, 6-9%, ammonia.... 1.90@2.15 
Medium to high grade, unground ......... 1.75@2.00 
Low peg and country rend, unground... 1.50@1.65 
MEE % Gccececscscckdes cuocctevcesewa 1.90@2.00 
Grinding ihe pigs toes, dry.......... 25.00@28.00 


Bone Meals. 


The bone meal market is very quiet, as 
is usual at this time. 


TE: GE os osc ccdcccaccvescsccus 
Mtenmed, STOUT 2 ..cccccscccccces se 
Steamed, UNGTOUN . 20 cccccctecccscscccs 


Cracklings. 





Some cracklings have been sold ahead for 
the summer months, and the market has 
again reached a quiet position 

Per ton. 


Pork, according to grease and quality. .$37.50@45.00 
Beef, according to grease and quality.... 25.00@32.50 


Bones, Horns and Hoofs. 


The market on bones and horns is good. 
There is some demand for hoofs at $30.00. 


Pe ON ices: <caniccussceenadeawes 
Be BP EE kin dca coscteqnceccenqengees 100.00@150. 
PON eer re 
MINE bcc hic ddacccveees 
Hoofs, unassorted 
Round shin bones, ls 
Flat shin bones, unassorted........... 45.00: 
Thigh bones, unassorted...........e0+. 50.00 


Glue and Gelatin Stock. 





Jaws, skulls and knuckles are firm at 
$32.50@33.00. Junk bones, $25.00. There is 
no trading in sinews and pizzles. 


Per ton. 
CI ir icpeenadtvotaiescimese whale $28.00@29.56 
Edible pig skin strips ............eeee0e 60.00@70.08 
Rejected manufacturing bones .......... 38.00@40.00 
TRowm PEths 2c ccccccccccccccccccccccccece 20. 22.00 
Cattle jaws, skulls and eee Reacinns 30.00@33.00 
Junk and hotel kitchen bones.......... Eryes te 4 
Sinews, pizzles and hide trinunings sdcccs 18.00@20. 


Animal Hair. 


A little trading has developed at 2'%c 
shipping point for hog hair. There is some 
demand at 2@2%c shipping point for sum- 
mer coil dried material. Recent quotations 
follows, delivered, Chicago basis: 


Field and coil dried, lb 





i eWeasewadsows 

Cattle switches (ii for 100) ‘each! 22/22/12 g Se 
Efowee taille, CRER ..ccccvcceccccccccsesece 374% @40e 
Horse mane hair, green, Ib............... 8144 @9e 
Unwashed dry horse mane hair, Ib......... 12%@138%e 


Pig Skin Strips. 

There is little demand for pig skin 
strips. Sellers have asked 43%c per Ib., 
basis Chicago, while buyers are offering 
around 4%c for No. 1 tanning grades, and 
a little trading has developed at 31%4@4c 
for Nos. 2 and 3. 











handling large beef heads, thigh bones and 
Carcasses, Cracklings, Tankage, etc., into any 


932 N. Main Stree 





The “Gruendler Grinder’ Reduces Costs! 


The GRUENDLER Bone and Crackling Pulverizers and Crushers 
reduce cost, require less floor space, and cost little or nothing for 
repairs, due to its correct design and powerful construction. Used for 
and dead carcasses to a fine product for quick rendering. Used 
entirely in the new dry process. Installed on positive guarantee, and trial. 
When better Bone Mills are built GRUENDLER will build them. Grinds an: 
fineness desired. Write for information. 


GRUENDLER PATENT CRUSHER & PULV. CO. 


Established 1885 


by-products such as Bones, 





ST. LOUIS, MO. 
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New Conditions in Cotton Oil 
What Must be Done to Put This Im- 
portant Industry Again On Its Feet 

*By John Aspegren. 


What are the new conditions? Don’t we 
have new conditions confronting us right 
along and have we not had new conditions 
before us for every year in the past 25 or 
50 years? Indeed we have. It has been a 
constant change with constantly new con- 
ditions. 

The cotton seed industry has not stood 
still. It has moved forward on the road 
to progress steadily and continually. It 
has improved its products and, with that, 
found new markets and new conditions 
every year. 

Competition Keen. 

At this stage of the discussion it might 
be well to consider the various possible 
uses for cotton oil and to consider its 
principal competitors in competition with 
which we must and should sell our cotton 
oil. These competitors are found, all of 
them, among the oils and fats of the world 

Highest among them in value stands 
butter, which today we can approximately 
put down at a price of 40 cents a pound. 
Next to that comes olive oil, which is 
worth approximately 30 cents a pound. 
Then we have hog lard with a value of 
about 12 cents a pound, and last we have 
the soap greases and soap fats with values 
of approximately from six to eight cents 
a pound. 


New Uses for Cotton Oil. 

I will now go back to the time around 
1900, or before that. Cotton oil at that time 
was lit ovly for soap making and it all 
went into the soap kettle, and the price of 
cotton seed was about $8 or $10 a ton. But 
we did not stand still. We experimented 
in regard to improvement in our method 
of refining 

Just about that time one of our valued 
citizens of today, Dr. Wesson, discovered 
his process of deodorization which was the 
nucleus and basis for the so-called Wesson 
oil marketed by the Southern Cotton Oil 
Company. The superior quailty of the oil 
opened up new channels for it. 

Subsequently American Cotton Oil Com- 
pany, and other competitors of Southern 
Cotton Oil Company discovered similar 
or other deodorization processes and it 
became a free-for-all race in regard to 
who could produce the best oil. Hundreds 
of thousands of dollars were spent in re- 
search work and for costly machinery to 
bring about the desired result. 

The quality that was acceptable to the 
consumer one year would no longer be 
acceptable the next year because somebody 
else had found out how to make a better 
grade of oil. And as the quality improved 
from year to year the channels and the 
outlets of distribution increased and the 
price basis rose. 

Four Different Outlets. 

With the improvement in cotton oil, 
ve had four different and distinct outlets: 

1. In competition with butter in this 
country, to market our cotton oil in a 
semi-solid consistency in shape of oleo- 
margarine. 

To sell our cotton oil to the oleo- 
margarine maker in Europe. 

3. To sell our cotton oil winter pressed 
and deodorized in southern Europe in 
competition with olive oil. 

4. To sell our cotton oil winterized 
and deodorized in this country as a salad 
oil for mayonnaise and similar purposes. 


*From an address delivered at the convention of 
the Interstate Cottonseed Crushers’ Convention at 


New Orleans, La., May 7, 8 and 9, 1924. 





The road was clear around 1920-21 and 
the future was bright. We were acquiring 
the markets we wanted and out of the 
four outlets I have just described we had 
three of them within the hollow of our 
hand. I say three because the fourth one 
which was the No. 1 that I just mentioned. 
namely the outlet of cotton oil into oleo- 
margarine in this country, was unfortun- 
ately denied us through class legislation 
on the part of the dairy interests. 


A Million Barrels a Year. 


All told, around 1920-21 we had acquired 
what I call high grade markets in compe- 
tition with butter aad olive oil, taking 
from a million to a million and a halt 
batreis of oil a year. And then the blow 
came. 

The dairy unions succeeded, in co- opera- 
tion with some well- -meaning, honest, mis- 
guided men of our own industry, to puta 
tariff on various Oriental oils that were 
coming into this country. I do not have 
to dwell upon the results of it very long; 
you are familiar with it. 

it has meant that we have lost our out- 
let No. 2 for vegetable oils in the oleo- 
margarine trade in Europe. We have lost 
our outlet No. 3 as a competitor of olive 
oil in southern Europe. Our outlet No. 
is still blocked so that all that is left us 
today as far as these high grade outlets 
are concerned is the saiad oil trade in this 
country which is now taking approxima- 
tely 300,000 bbls. a year but which fortun- 
ately is growing somewhat. 


Seed Price Too High. 


Three short cotton crops have further- 
more diminished the supply of seed in this 
country. The crude mills, fearing that they 
would not get a sufficient amount of cru sh, 
have been riage enough to overbid each 
other and to pay prices for seed which 
were entirely out. yok all reason in propor- 
tion to the value of its products. 

It the mills had bought their seed at 
such prices that they could turn around 
and sell their product the same day they 
bought the seed and sell it so as to come 
out even or make a profit, the selling of 
the product would have balanced the buy- 
ing of the seed. Consequently there would 
have been no effect on the market upwards 
or downwards through the operation. 

But as the mill would pay $4 or $5 a ton 
more for the seed than they could obtain 
for the products there was no sense in 
selling the products at the same time be- 
cause it simply meant securing a loss and 
consequently the crude mill man held on 
to his seed for higher markets. 

In other words there was only his buy- 
ing and no selling to balance it and it be- 
came a one-sided proposition where the 
steady buying would push the prices up on 
the crude mill man himself until the 
bubble burst. 

All this might have come out all right 
even with the prices paid for seed being 
out of proportion to the value of the prod- 
ucts had it not been that we had lost our 
high grade outlets for cotton oil. Had we 
had them it might have been possible for 
the crude mill operator to get such a price 
for his products eventually as would let 
him out—but not so now. 


Europe Controls Situation. 

In complete control of the situation, 
as a result of our tariff, Europe has decid- 
ed that it prefers to import the seed rather 
than the oil and is now crushing it in 
Europe, thereby obtaining not only the 
oil but the cake and meal as well. This 
cake and meal are gradually beginning to 
replace the cotton seed cake and meal ex- 
ported from this country. And when I 
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speak about new conditions I want to call 
your attention to the possibility and prob- 
ability of a new one confronting us, name- 
ly that our highly lucrative export busi- 
ness in cotton seed cake and meal is likely 
to be very much curtailed in the future un- 
less we sell it at absurdly low prices. We 
may therefore have to look for new out- 
lets in this country, probably in lower 
giade channels and mostly as fertilizers, 

Those are the conditions confronting 
our industry today. And what are we to 
do about it? May I suggest that there are 
two things we should do and must do. 

The first is for the time being to adapt 
ourselves in the best possible way to the 
changed condition, and the second is to 
strive with all our power to change them 
for the better. 

Bettering the Situation. 

How then should we adapt ourselves to 
our present conditions and what should 
we do to better them? Let me begin with 
the crushing industry. 

The crusher, when the size of the crop is 
approximately known, should figure out 
about how much in tonnage he is entitled 
to for his mill. He should try to get the 
tonnage that his mill is entitled to, but 
he should not try to.get more than he is 
entitled to because the only way he could 
get that would be by stealing it from some 
other mill which would then of course 
retaliate by doing the same thing 

He should base his purchase price not 
on any speculative values that might exist 
three months later and then again might 

(Continued on page 35.) 

COTTONSEED CRUSHERS MEET. 

The chief topic of discussion at the three 
day session of the 28th Annual Convention 
of the Interstate Cottonseed Crushers As- 
sociation, held at New Orleans, La., May 
7, 8 and 9, was “What’s the Matter with 
Cotton Oil?” 

Coming at a period of stress in the in- 
dustry, great interest was shown in the 
discussions and the attendance exceeded 
expectations. 

President S. J. Cassels presided during 
the first two days of the convention, and 
on Friday morning he turned over the of- 
fice of president to S. J. Crow of Houston, 
Texas. 

The keynote of the convention was 
quick readjustment of affairs so as to put 
the industry on a sound basis. Some im- 
portant changes were recommended, one 
of which was a change in the buying of 
cottonseed, making the price paid some- 
where in relation to the price received for 
the finished products. 

In spite of the dissatisfaction with re- 
cent conditions in the industry and the 
realization that adjustments must be made, 
there was a feeling of optimism and an 
assurance that with the putting of the 
house in order, there was every reason to 
believe that the industry would return to 
its former prosperous condition. 

The officers for the coming year are 
president, F. W. Crow, Houston, Tex., 
first vice-president, John W. Todd, New 
Orleans; second vice-president, F. M. 
Bridges, Wilson, N. C.; third vice-presi- 
dent, S. W. Wilbor, Paris, Tex.; secretary- 
treasurer, Robert Gibson, Dallas, Tex.: 
assistant to the president, Louis N. Gel- 
dert, Washington, D. C. 

Directors are: T. J. Kidd, Birmingham, 
Ala.; W. F. Bridewell, Little Rock. Ark., 
Harry Hodgson, Athens, Ga.; George C 
Hauser, New Orleans, La.; H. M.’ Evans, 
Greenwold, Miss.; F. C. Dunn, Kingston, 
N. C.: E. Cook, Guthrie, Okla.; Fred E 
Culvern, Kershaw, S. C.; E. Rice, Dyers, 
burg, Tenn.; E. R. Callier, Dallas, Tex.. 
Theodore Heyck, Houston, Tex.; W. J 
Cassidy, New York, N. Y.; Ernest Kiss: 
ling, Chicago, IIl., and S. R. Pratt, Los 
Angeles, Cal. 
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Market More Active—Liquidation On— 
Reached—Cash 
Trade Quiet—Cotton Weather Back- 
ward—Lard Prices Weak. 


New Season’s Lows 


A more active trade and a decidedly 
weaker market featured the operations in 
the cottonseed oil futures market on the 
New York Produce Exchange the past 
week, with the outstanding feature liqui- 
dation by southern longs. Commission 
houses were good sellers at times and 
stop loss orders were uncovered. Sup- 
port came almost entirely from _ profit 
takers and from refiners, with the latter 
inclined to remove some of their hedges 
on a scale downward. 

Sentiment appeared to be greatly de- 
pressed, and the convention news indicated 
that a pessimistic feeling prevailed gener- 
ally among those that were at New Or- 
leans last week. With liquidation on in 
crude oil, and with the crude market weak, 
with lard still showing a heavy undertone 
and lard prices at the iowest 
levels, it was not surprising to see tired 
holders of oil futures dumping over their 
lines at a time when prices were at the 
lowest point on the crop. 


season's 


Bears More Confident. 

Those who attended the convention, and 
were bearishly inclined, came back more 
confident than ever of their position. I1 
was said that practically every one at the 
convention was long of cash oil, or of 
futures, and in some cases both. 

The southern situation, and the limited 
demand for cash oil, made the market 
very susceptible to selling pressure, and 
while values sold off rather easily, consid- 
erable surprise was expressed at the vol- 
ume of oil that was absorbed within a 
comparatively narrow range. At times, 
commission houses pressed the market 
rather severely, and little or no rallying 
power was in evidence, although profit 
taking brought about some slight reac- 
tions. On the bulges offerings increased 
materially, tending to check the advances, 
and having the influence of keeping senti- 
ment against the market. 

July Slightly Off. 

At the low point the July delivery was 
off slightly more than a cent a pound from 
the levels of a month ago, and was off 
about 2'%c per lb. from the season’s highs, 
with August off 2%4c from the extreme top, 
and with October off about a cent a pound 
from the highs thus far. At times there 


pressure on the new crops, 
which was credited as coming from south- 
ern sources, and it appeared as though 


was more 


July longs, in some cases, were selling 
Sep. and the new crops as a hedge. 

There has been considerable outright 
liquidation, and some increase in the short 
account, which has tended to strengthen 
the technical position of the market. The 
majority were inclined to feel that unless 
cash trade improved materially, or lard 
values showed an advancing tendency, ma- 
terially lower levels would be witnessed. 
At the same time, many of the shrewd 
were advising short 
sales, and were inclined to look upon the 
market as a purchase ona scale downward 
from the present levels, while some pre- 
dicted that the market was within .20 to 
.25 of the bottom. 

Reports circulated that at least 10,000 
bbls. of long July had been liquidated at 
the convention, refiners’ breakers taking 
the contracts, and this tended to unsettle 
the market, in that it showed rather plainly 
that the long interest had at last begun to 
show uneasiness over its position. 


operators against 


Hedges Being Transferred. 


There has been quite a little buying of 
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The distinctive features are: 
Exceptional Purity 


Marked Efficiency for 


200 FIFTH AVENUE . 





To remove objectionable color and odor from your product 
USE 





THE PURE CARBON FOR PURE PRODUCTS 


Great Capacity for Absorbing Impurities 
High Decolorizing Activity 


Remarkable Filtering Properties 
Write us for further particulars 


INDUSTRIAL CHEMICAL COMPANY 


Improving Odor and Flaver 


- NEW YORK 








July and selling of Sep. by refiners, who 
were transferring hedges, while commis- 
sion houses were doing the reverse, re- 
moving speculative longs to the September 
delivery. As the weather has been per- 
sistently cool and unsettled over the south, 
and the crop is fully two weeks late, it 
was felt that it was poor policy for the 
longs in nearby positions to sell the new 
crop as a hedge. And it was said that if 
sufficient selling of Oct. against nearby 
long-held oil occurred, the Oct. shorts 
would very likely “sell themselves into a 
pocket” something like that of a year ago. 

In the southeast crude sold down to 
7.90c, and in the Valley and Texas to 8c, 
with offerings rather liberal around the 
eight-cent level in all sections. Refiners 
were moderate buyers, but at times were 
inclined to back away from the offerings 
The break in crude oil to the eight-cent 
level again brings to the front the proba. 
bility of oil going to the soap-kettle, and 
should crude seek much lower levels, and 
tallow hold around the present prices, 
crude oil would not have to go down very 
far to reach a point where absorption by 
soap makers would undoubtedly develop 

Cash Trade Disappointing. 

Trade in cash oil continues very disap- 
pointing, and demand has picked up very 
little on the decline. Dullness still pre- 
vails in the compound trade and severe 
competition from pure lard is still an im- 





THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
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portant factor in limiting distribution of 
compound. 

The situation in oil, as it is today, i is one 
not easily to be judged. Prices are at the 
season’s lows, and there appears nothing 
on the horizon to stimulate a speculative 
buying movement at the moment. How- 
ever, it is usually “darkest just before the 
dawn,” and it is to be hoped that some- 
thing of a favorable nature will make its 
appearance in the near future. 

The refining interests are the principal 
shorts in the way of hedges against long 
oil and crude. While the refiners may be 
inclined to hold values steady to some ex- 
tent, it is the consensus of opinion that 
refiners will not be inclined to lift values 
materially toward the end of the season, 
unless absolutely forced to by a strong 
cash demand, which would necessitate the 
taking in of their hedges. It is felt that a 
rising market toward the end of the sea- 
son would again result in new seed start- 
ing out at high price levels, and working 
against the best interests of the trade in 
general. 

At the same time, from now on prices 
depend greatly upon the progress of the 
cotton crop. Should another small cotton 
crop be raised, there is no one who could 
keep the market down, and should the sea- 
son be a late one, a tight situation could 
easily develop during what is termed the 
in-between-season, or the months of Sep- 
tember and October. 

COTTONSEED OIL—Market transac- 
tions— 

Thursday, — 8, 1924. 


ge— —Closing— 
Sales. Hien. "Low. Bid. Asked 


a eae 
a ae 8 
NE Se CO ee 
a ots 3700 1010 1001 1002 a 1003 
eM 
Ee Ae a 1400 1025 1017 1017 a 1018 
[O. “.cetees’ ee eee RE 
ine. setasce xsue- simu oe 
Dec. ..- ee fe 900 a 920 


5,100 P 


Total sales, including switches, 
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il 
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Friday, gaat 9, 1924. 


se— —Closing— 
Sales. High, Tow. Bid. Asked 


Spot son aenny e ; 995 a 1040 
OR eo 990 a 1025 
SE coeur these 985 a 1005 
MN oe os, 500 2900 1003 "998 1003 a 1004 
POR acs c55<s bias 6 hee . 1010 a 1015 
NS eae 1700 1021 1013 1020 a 1022 
‘Cle Gee aes ... 965 a 985 
eR te rg: . 915 a 920 
RS on es "100 ‘902 "902 905 a 915 


Total sales, including switches, 4,700 P. 
Crude S. E. 812% bid. 


Saturday, May 10, 1924. 


—Range— —Closing— 

Sales. High. ae. Bid. Asked. 

NODES appear ese seer oes 990 a 1025 
OE. Boao Fe? 990 a 1015 
BRON roa nate eer nnire Ina ee: eats 990 a 1005 
a ee 700 1003 1000 999 a 1000 
LTT ORES eras 300 1012 1010 1007 a 1010 
SS ree 500 1019 1015 1014 a 1016 
Rec aicAKce) mate eon een 955 a 970 
Nov 910 a 920 
LTR Eee eee ena ee ae 902 a 905 


Total sales, including switches, 1,500 P. 
Crude S. E. 825 sales. 


Monday, May 12, 1924. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked, 
SOE 2 cack cosaee eae ee 976 a 1000 
May ......... 200 985 975 977 a 985 
BRINN §- Ate ata ee os EO a See 
"(9 Dea ee 11900 994 976 977 a 978 
Aug. ......... 1000 995 990 966.a SRE 
ee "10500 1005 989 989 a 990 
TOES. bk dawss se 200 955 950 950 a 960 
LS eee 100 910 910 895 a 900 
Dec 300 897 890 892 a 895 
Total sales, including switches, 24,400 P. 
Crude S. E. 800-825. 
Tuesday, pon 13, 1924. 
—Closing— 
Sales. High "Low. Bid. Asked 
BODES .5...snesn -coesakecs aces SEO wee 
| ere 200 975 974 960 a 970 
Seo 100 968 968 960 a 973 
BO Sic. oe Se 8300 978 969 975 a 976 
Aug. ......... 300 986 980 985 a 987 
oS eee 2200 993 983 989 a 990 
Ree aceon 2600 956 943 943 a 946 
ee 1600 890 885 884 a 885 
Dec. ......... 100 880 880 878 a 882 


Total sales, including switches, 28,600 P. 
Crude S. E. 775-800. 


Wednesday, May 14, 1924. 


—nauge— —Closing— 

Sales. High. Low. Bid. Asked 

Re es Ser bs yeas 950 a 1000 
May es: Reds ee eee hans? oD ey ae 
BME wccduues s)he es cc Si a 9 
SMe. os eae 4500 984 973 973 a 974 
Aug. ......... 100 993 993 982 a 984 
RE > .saG54s5 4600 998 989 989 a 990 
Oct. ......... 200 950 948 942 a 950 
Nov. ......... 300 885 885 884 a 885 
Dec. ......... 500 882 880 880 a 882 


Total sales, including switches, 11,200 P. 
Crude S. E. 800 sales. 


Thursday, May 15, 1924. 


—Range— —Closing— 

High. Low. Bid. Asked 
BONE. ccccavses Suet Soeeeees 960 a 970 
_ | eee ie 964 963 960a 970 
(SS eet eran Sc: ...- 90a 966 
_1 0 gal Saat seed aces 9.75 965 967 a 968 
_ Se reese 980 975 978 a 980 
eae 991 981 985 a 985 
SOE) 2 cna s4 ees a ats 942 932 938 a 940 
2) re ee eee 885 882 885 a 887 
SDR (Src aceon 881 880 881 a 882 








SEE PAGE 37 FOR LATER MARKETS, 








COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York May 1 to May 14, none. 
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CONDITIONS IN COTTON OIL. 
(Continued from page 32) 


not. In other words he should pay on 
basis of the market value prevailing the 
day he buys the seed; not on basis of some 
fantastic value that might be realized and 
might not be realized in the future. 

It has been stated that buying the seed 
at $5 to $6 a ton higher than the market 
warrants is speculation. It is not specu- 
lation. It is worse than speculation be- 
cause speculation implies that you have a 
chance to make money as well as lose 
money. Not so with this speculation. 
There is a possibility that the crusher 
might come out even if the market goes 
up whereas he would lose if it goes down 
but there is no chance of his making 
money. 


Must Forget the Future. 


As far as the purchase of the seed is 
concerned, let him forget the future. Study 
statistics if you want to. Guess the future 
value of oil and cake if you want to but 
when you buy your seed forget it and 
consider only the actual cold fact of the 
value of the day. 

The operator should co-operate rather 
than to cut the other fellow’s throat and 
thereby his own throat. If you try to get 
your seed from your immediate neighbor- 
hood, rather than going 500 miles away 
for it, savings could be effected in freight 
which would go to the benefit of the farm- 
er in an increased price for his seed. 

The next step in the industry is the 
refiner and lard substitute manufacturer. 
I combine the two because with lard sub- 
stitute outlet at the present time being 
the only important one available, the two 
an increased price for his seed. 

He is at present doing the same thing 
that the crusher does. He buys his crude 
oil at a fixed price and pays for it, which 
ends the purchasing transaction. Out of 
that he produces the lard substitute which 
he doesn’t sell to the consumer; he gives it 
away. 


Offers Product at a Loss. 


He offers it at a price that to begin with 
yields him a loss and on top of that he 
tells the consumer if the market goes up 
the profit is his, if the market goes down 
he will dig down in his pocket and pay the 
loss. 

It’s “heads I lose and tails the other 
fellow wins.” It is not speculation. It is 
worse than speculation because there is 
no chance to make money. It should be 
abolished and all such cutthroat, unfair 
competitive methods should be abolished. 

Those are the two things that should be 
done to adapt ourselves to present day 
conditions. And then we should devote 
all the rest of our surplus energy and 
strength towards changing conditions, to- 
wards regaining our lost high grade mar- 
kets and towards acquiring new ones. 

We should devote all our strength to- 
wards placing cotton oil and our products 
where they belong, towards putting cotton 
oil on a competitive level with butter and 
olive oil, towards getting for it its birth- 
right which it is entitled to on basis of its 
merit and quality. We should stop fighting 
ainong ourselves. If we want to fight, let 
us fight the common enemy, the dairy 
interests, and not ourselves. 

Remember, a chain is as strong as its 
weakest link and there must be no weak 
link whatever in our industry. Co-opera- 
tion should be the motto towards the end 
that the Southern farmer will get for his 
seed its full value which should eventually 
be considerably in excess of $100 a ton of 
seed instead of present day values. It can 
only be obtained when class and _ tariff 
legislation has changed and when the im- 
pediments have been removed and towards 
the end that our own industry will get 
its just compensation for services ren- 
dered. 
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The Stockinet Smoking Process 
Saves 
Labor—Trimmings—Shrinkage 


— your meats in stockinets and get uniformity, sanitation and 


Many prominent packers throughout the United States are now practicing our 
process under license agreement with us and are having wonderful success with it. 
Infringers of our patented process sooner or later will be 
apprehended and dealt with accordingly 
FOR FURTHER PARTICULARS WRITE 

















Thomas F. Keeley, Licensor 


516 E. 28th Street - 


- Chicago, IIl. 








Boiled Hams 


169-171 No. Ada St. 





A Complete Unit 
for 
cooking and pressing 


Will compress hams large, medium, small size 
and produce product that slices 100%. 


No waste to shank end 





Write for prices and further de‘ails. 


THE B. B. HANAK CO. 
Chicago, Ill. 
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No cord or 
cloth used. 
Cooks hams 
in own juice, 
retaining fla- 
vor and taste. 
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VEGETABLE OIL MARKETS. 
COCOANUT OIL—A limited volume 


of business continues to be reported, and 
the market on the whole has been barely 
steady. Ceylon type sold at 7%,’ May 
shipment from Pacific coast, while the for- 
ward positions were nominally 734c. At 
New York Cylon was quoted at 94@9%c, 
tanks 83%@8'4c, tanks coats 7%4@8c, Co- 
chin barrels New York 9%@10c, edible 
barrels New York *0%@10%c. 


SOYA BEAN OIL—The market was 
quiet and very steady, owing to firm cables 
and limited spot stocks. Sellers’ tanks, 
May shipment, Pacific coast, were quoted 
at 934c, and June forward at 95¢c. At 
New York crude in barrels was 12%@ 
12%4c, tanks 10.35@10.40c, tanks coast 93%4 
@97%c, edible barrels New York 13c. 


PEANUT OIL—The market was dull 
and featureless but firm, with refined bar- 
rels New York 154@léc. 

CORN OIL—An easier tone prevailed, 
with a less active demand and some in- 
crease in offerings, the latter brought 








about by the weakness in cotton oil. At 
New York crude in barrels was quoted at 
10%@1l1c, refined at 1134@12c; cases 
$13.38; tanks Chicago 834@9c. 

PALM OIL—Demand has been rather 
quiet and the market continues barely 
steady with consumers inclined to hold off 
owing to the unsteady tone in competing 
oils and greases. At New York Lagos 
spot was quoted at 744@7%c, shipment 
7(@7.19c, Niger spot 63%@6%c. 

PALM KERNEL OIL—The market 
was quiet but very steady with imported 
quoted at 9@9'%c. 

SESAME OIL—While demand is re- 
ported as quiet and import arrivals as fair, 
the market, nevertheless, is steady with 
spot barrels New York 11%@11%c, while 
fresh offerings from abroad are on the 
basis of 113éc. 

COTTONSEED OIL—Demand con- 
tinues quiet and the market weak and at 
about the season’s lows. P. S. Y. spot 
barrels New York quoted at 10@10%c, 
but reports were current of sales of store 
oil New York at 93%4c. Crude oil offered 
at 8c in all sections. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Hog products dull and weak late in the 
week owing to lack of support and hedg- 
ing pressure. Midmonth stocks increased 
liberally as expected. Domestic trade 
fair, export demand slow, but the Conti- 
nent is making more inquiries for lard, 
hog run fell off somewhat and hogs firmer. 

Cottonseed Oil. 


Coitonseed oil- weak and at new season’s 
low under liquidation with lower crude 
and lard markets and lack of support ex- 
cept by shorts. Cash trade improved 
somewhat on decline but market lacks 
aggressive buying power. Lard situation 
still chief depressing factor. Valley and 
Texas, crude sold at 7%c; southeast, 74@ 
8c. Sentiment more mixed and less dis- 
position to press market at these levels. 


Quotations on cottonseed oil at Friday 


noon, were: May, $9.40@9.70; June, 
Et 9.70; July, $9.63@9.64; August, 
9.74009.75; September, $9.82@9.83; Oc- 


tober, $9.31@9.35; November, $8.84@8.86; 
Decmber, $8,76@8.78. 


Tallaw. 
Tallows, extra, 7%c. 
Oleo Oil and Stearine. 
Stearine, 10%@10%c. 
fe 


FRIDAY’S GENERAL MARKETS. 


New York, May 16, 1924—Spot lard at 
New York, prime western, $11.10@11.20, 
middle western, $10.95@11.05; city, steam, 
$10.75; refined, continent, $11.50: South 
American, $12.25; Brazil kegs, $13.35; com- 
pound, $11.50@11.75 


Liverpool Provision Markets. 

Liverpool, May 16, 1924—(By Cable)— 
Quotations today: Shoulders, square 54s; 
New York, 54s; shoulders, picnics, 54s; 
hams, long cut, 76s; hams, American cut, 
83s; bacon, Cumberlands cut, 65s; bacon, 
short backs, 72s; bellies, clear, 64s; Wilt- 
shire sides, 63s; spot lard, 62s 6d. 

Hull Oil Market. 
_Hull, England, May 16, 1924—(By 
Cable.) —Refined cottonseed oil, 43s; crude 
cottonseed oil 39s 3d. 
fe 


ARGENTINE BEEF EXPORTS. 


Cabled reports of Argentine exports of 
beef this week up to May 16, 1924, show 
exports from that country were as fol- 
lows: To England, 54,044 quarters; to 
the continent, 70,698 quarters; to other 
ports, none. 

Exports for the previous week were as 
follows: To England, 132,909 quarters; to 
the continent, 86,276 quarters; to other 
ports, none. 


——_e——_ 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending May 10, 
1924, with comparisons, as follows: 


Week Cor. 
: ending Previous week 
Western dressed meats: May 10. week. 1923. 
Steers, carcasses .725 7,406 7,743 
Cows, carcasses 1,005% 1,188 
Bulls, carcasses 212 2 92: 
Veal, carcasses 13.039 12,495 12,681 
SEDEN ANA PREC Cas ran. Dds extn 1,026 
Mbs, carcasses . 17,505 13.188 20.548 
Mutton. carcasses 7.655 7.4438 7,420 
Beef cuts, Ibs..... 463,834 238,004 192,3951%4 
Pork cuts, Ibs.....1,052,708 975,483 963,288 
Local slaughters: 
Cattle 10,101 10.381 10.084 
Calves 16.760 19.612 16,694 
Hogs 61,232 61,449 54,090 
Sheep 44,841 33.850 35,022 





TRADE GLEANINGS. 


Zitron Brothers Packing Company is 
planning a $30,000 addition to its Milwau- 
kee, Wis., plant. 

The Kaiser-Glazer Packing Company has 
been incorporated in St. Louis, Mo., with 
a capital stock of $15,000 by Morris Glazer, 
Harry Kaiser and others. 

The Lenox Sausage & Provision Cor- 
poration has been incorporated in New 
York City with a capital stock of $10,000 
by H. and M. Walther, J. J. Einstein and 
others. 

A new packing plant is being considered 
for Petersburg, Va., by Dr. Joseph Smith, 
E. P. Garrity and others. The plant is 
to cost about $30,000, with a capacity of 
100 hogs daily. 

he Imperial Provision Company has 
been incorporated in Chicago with a capi- 
tal stock of $5,000 by Frank Goldberg, 
Frank R. Maronde, Henry Markovitz and 
others. The company will manufacture 
and deal in meats and meat products. 

Owing to continued unsatisfactory ex- 
port conditions, the Brantford plant of the 
Canadian Packing Company will be tem- 
porarily closed, insofar as export packing 
operations are concerned. This will not 
interfere with the marketing of hogs by 
farmers for local and Canadian trade. 


nx oo 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
May 10, 1924: 


Week Cor. 
ending Previous week 
Western dressed meats: May 10. week 1923. 
Steers, carcasses ...... 3.144 2,709 2,649 
Cows, carcasses ...... 553 543 367 
Bulls, carcasses ...... 139 138 255 
Veal, carcasses ...... 1,989 1,702 2,356 
Lambs, carcasses 6,632 5,549 5,629 
Mutton, carcasses . 2,180 1,579 1,92 
og) me | een eee, A 341,935 319,527 
Tocal § slaughters: 
WR eb ca Cearnalnes os 2,380 
MRI Sac. ay-6 saw ve aces 3,452 
NE advone CP Re KS 23.165 
OD eeu ceedsccweme 5.087 





BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
norted as follows for the week ending 
May 10, 1924, with comparisons: 





Week Cor. 
ending Previous week 
Western dressed meats: May 10. week. 1923. 
Steers, carcasses ..... 1,865 2,973 
Cows, carcasses ...... 1,164 820 
Bulls, carcasses .. 66 66 
Veals, carca $ 1,049 1,598 
Lambs, carcass 10,825 11,449 
Mutton, carcasses . 1,074 706 
to re 189,469 
Local slaughters: 
Cattle 1,902 1,391 
Calves 3, 782 4,031 
Hogs 12,175 15,296 
Sheep 5,024 332 





SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 15, 1924.—Prime 
crude barely steady at 8c; offerings and 
bids limited. Refined firmly held. Thirty- 
six per cent meal, $37.00; 41% meal, $39.40: 
43% meal, $41.40; loose hulls, $15.80; 
sacked hulls, $19.50, delivered New Or- 
leans. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Tex., May 15, 1924.—Crude cot- 
tonseed oil buyers offering 73%4c; few sales 
at 77%c; cracked cake and meal, $34.00. 
slab, $32.00; loose hulls, $10.00@10.50; lo- 
cation, linters, first cut, 84@9%c: second 
cut, 344@4%c; mill run, 44@7%c. All 
markets quiet. 
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RECEIPTS AT CENTERS. 















SATURDAY, MAY 10, 1924. 
Cattle. Hogs. Sheep. 
CN occ cccatinsvndeke 464 6,257 4,872 
fe Bo: eer rere 800 5,000 f 
Omaha ....0.... -» 100 PY | ere 
St. Louis . 700 7,000 600 
St. Joseph 150 4,000 2,000 
Sioux City 700 13,000 300 
ee re ere 300 Lee éisiee 
OkJahoma City ............ 100 Sen ~ pane 
WONG. WOME cic cccccccuesc 300 500 300 
DE gixeedeeveseuses enees ae © panes 
AAR 1,200 500 1,700 
pO | Rr 100 1,2 100 
pre 200 |. aoe 
IE ia 6. cicckis cecces's 200 8,000 100 
I ov vceccereccqees 100 3.000 800 
GREEN ¢-wrasvcet ove seae 400 3,000 100 
ST ho 0. 0k:6a <icendasecewee 200 15.000 600 
MIE nienc.o6s60ied eawawa daeres 2.500 300 
ES. occcceccccs seuan . 2s 
WE ea dieieedacemeseceuen 100 Be) keane 
MONDAY, MAY 12, 1924 
NR ccertnesicontacec ace 23,000 68,000 17,000 
ee 13,000 13,000 14,000 
I i raictkeace nec adates 11,500 14,000 5,000 
Ger I i cece as cwecelcckes SU 15,000 1,000 
Bes UE Sed swdawuainceee 3,500 6,5 4,000 
EEE idavons ces canes 500 10,000 500 
nt NE Sigkdclecedacscocs ac 3,500 14,500 500 
Oklahoma City ............ 1,000 / eee 
i. 7,000 1,500 2,500 
MEIPWOMOD occ sctecccccecce 100 eee 
pS BBR rr 3.700 2.800 =. a. cess 
eer eer ore 800 2,700 300 
[Seer | (. Boer eee 
Indianapolis ............+++ 1,100 5,000 100 
Co rere 1,000 8,000 4,400 
a 1,100 6,000 200 
SEE. (au dtinn sce cccaweewes 2. 18,000 8,000 
GN csewawadeene cones 1,000 8,000 1,500 
PE eee 400 2.500 100 
pe Pree 3.600 3,500 300 
TUESDAY, MAY 13, 1924. 
OUNORRO: ovis ec ccewseesecs 7,000 22,000 12,000 
Kansas City .......0.ssse0e 8.500 12,000 5,000 
Sa ccaetdies cuca wana ec 8.500 11,000 5,500 
PE 6. 6:666.c:cs.eedens ee 7,000 18,000 2,500 
SD IN a vdiewsciadwccaciges Gee 6,000 3,000 
OG ere 10,000 600 
St. ald tin dared btw oimiacares 2.500 12,000 400 
Oklahoma City .........0<. 700 i. neo 
DP ore 2,000 800 800 
rr 800 3.500 200 
WI Saya Beek bc.es se cmnecees 2,000 4,500 3,300 
pe Perro ee 200 1,500 2 
.. oer 1,300 ee 9 Sa acare 
pS ESR eee 1,500 12,000 100 
Co a A ae 100 1,500 - 300 
EN 6o.6a neue sestwdun 700 4.000 200 
RE ox ijcpetwa oe enqeey ae 100 1.500 800 
CL 6 cava sean senceses 200 3.000 800 
Nashivirie. "TeMR. 2.0.2... 100 Be Sodan 
Ns oa wie rc waiuaen canes 1.300 1,500 300 
WEDNESDAY MAY 14, 1924. 
WR cs ora th COneeenass 8.000 15,000 9,000 
WR COREY esac ccc os 0250 00% 9,000 10,000 10,000 
| rer tre 6.300 9.500 4,000 
ee SR asic seceeewevesss 4.000 15,000 1,000 
Oo I bcccdecacaceccek ee 6,000 3.500 
| er 2.5 9,000 300 
oo Eee 2.200 14.500 200 
Oklahoma CH ..cccccecss 600 ee Scewa 
(KD ara R00 1,000 
DEP 6 os is ecccacaavess 300 1.000 200 
BE. < cawdasentvestssas .400 1,600 4,800 
BOINVEIO. op cvecccceseccees 300 2.000 500 
c.. iar rrr. 800 2° a 
TRGIGRADONS 2... ices ecccc 1,500 9,000 100 
Mg: een 100 2.000 1,000 
Ci er ce 400 +.000 200 
3uffalo 200 4.000 1,200 
Cleveland .... 400 5.000 800 
Nashville, Tenn. 100 1.800 100 
NUN as sasitie science cass 400 2.400 100 
THURSDAY. MAY 15, 1924. 
| rere rrr 12.000 20.000 10,000 
Kansas City 7.000 4,000 
Omaha 11,500 3,000 
St. Louis 12.000 1,000 
St. Joseph 8.500 2,500 
Sioux City Oe vv cces 
We PO ssace ase 10.000 300 
Oklahoma City 900 3—s(ig.w ess 
Fort Worth 1.000 2,000 
Milwaukee 2.000 100 
pe rr re 3.100 2.300 
WHEE wawiccdodscdcnuswndis NN cccreveis 
Indianapolis 7.000 100 
Pittsburgh 1.500 400 
Cincinnati 4.500 250 
| ae eer er ree 1.600 800 
FRIDAY, MAY 16, 1924. 
OUI S adlecsnisivcinccweate 4.000 20.000 8,000 
Kansas City 1,300 8,000 1,500 
| aa 2.000 13,500 7,000 
St. Louis 1,200 12,000 300 
ere 700 4.500 2.500 
SS. are 2,000 12.000 3 
Re RN og thas ciaincg eistelatne marek 1,490 9,000 600 
Oklahoma City ..........--. 200 500 peeks 
a. eer eee 2.000 1.500 1,000 
Indianapolis ...........-.--- 800 8,000 200 
Zi. er ore ee ee saat 3.000 4 400 
WDE O25 eau ccensecenawele 100 4,800 5,400 
—_4-—_—- 
NEW YORK LIVESTOCK. 
Receipts for week ending Saturday, 
May 10, 1924 are as follows: 
Cattle. Calves. Hogs. Sheep. 
Jersey City .......... 3.995 9.585 10.802 19,621 
So ee ey ae 7AM «BABA 26.287 1.517 
Central Union ......... 4.165 1.628 180 16,529 
eee 29 RT.AAT 


Previous week 
Two years ago 








“RS4 
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30.989 
23,426 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics) 
Chicago, May 15, 1924. 

CATTLE—Receipts ran rather dispor- 
tionately nearly one-half of the week's run 
arriving Monday. Early declines of 25@ 
40c on fed steers and yearlings were later 
regained, the above classes finishing prac- 
tically steady with a week earlier. Fed 
steers of value to sell at $16.00 and below 
are as high as any time this season, but 
the better grades, offerings eligible to 
$10.00@12.00 are 25@40c under the sea- 
son’s peak two week’s ago. 

Matured steers topped at $11.90, the next 
highest price being $11.75. Yearlings 
reached $11.50, a spread of $8.50@10.75 ab- 
sorbed most fed steers and _ yeariings. 
Yearling heifers also recovered ear!y losses 
and better grades of fat cows closed strong 
to 25c higher. 

Bulls gained 15@25c and veal calves 50 
@75c, packers taking most vealers late at 
$9.50@10.00. : 

HOGS—After reaching near high levels 
of the year late last week, the swine mar- 
ket broke sharply under the bearish in- 
fluence of liberal receipts and withdrawal 
of buying suppori. The decline carried 
values down to the season’s low point, 
since which mild rallies wiped out most of 
the losses. 

The rank and file today sold at un- 
changed quotations as compared with last 
Thursday. Packing sow prices scored small 
gains and underweights, failing to recover 
on the upturns, were 15@25c lower. 

Weighty butchers held the premium 
position and continued to draw top prices, 
establishing a mark of $7.60 today. How- 
ever, desirable offerings scaling more than 
170 lbs. sold within a very narrow spread 

SHEEP—Values on all killing classes 
throughout the week fluctuated within 
narrow limits leaving prices at the close 
practically in line with those prevailing 
a week ago. Best fat clipped lambs during 
the week realized $15.60 with bulk from 
$14.50@15.25. 

Best old crop wooled lambs brought 
$17.25 with bulk of better grade offerings 
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LIVE STOCK MARKETS 


fron: $17.00@17.25. Fat clipped ewes sold 
upward to $8.65 with bulk of medium and 
handyweights from $8.00@8.50. A few 
choice clipped wethers made $10.00. 


rr re 
KANSAS CITY. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., May 15, 1924. 

CATTLE—Although prices on practic- 
ally all grades of beef steers and yearlings 
were sharply lower on the opening day of 
the week, a gradual reaction in the market 
forced prices upward and closing levels are 
steady to 25c over the week previous. 
Beef steers of value to sell at $11.00 and 
above show little change but the in-be- 
tween grades, although very uneven, are 
closing strong to 25c higher. 

Texas offerings both in native and quar- 
antine divisions are 15@25c higher than a 


week earlier with most sales from $6.50@ 
7.75. The week’s top was $11.25 on ma- 
tured steers, while bulk of the fed offer- 
ings sold at $8.00@10.50. 

Better grades of beef cows and heifers 
are strong to 25c up while other she stock 


May 17, 1924, 


e 





held at steady levels. Choice beef cows 
reached $8.25. with fed heifers upward to 
$9.50. Bulls were scarce and finished the 
week strong to higher. 

All grades of killing calves were un- 
evenly higher, vealers showing gains of 
$1.00 @1.50 in extreme cases. Texas veal 
calves sold upward to $11.00 at the close 
with heavy kinds at $8.00 and above. 

HOGS—Supplies this week are slightly 
smaller and prices today are mostly 5c 
higher than last Thursday. Monday’s sharp 
decline was recovered the past three days 
and the week’s top, $7.35, was paid today 
for choice heavy butchers. Shippers con- 
tinue to take most of the lighter weights 
and the spread in prices between light and 
weighty butchers narrowed materially. 
Packing sows are 10c higher with bulk go- 
ing at $6.65@6.70. 

SHEEP—Old crop lambs, both wooled 
and shorn were relatively scarce this week 
and prices have maintained a steady basis 
while springers and fat sheep have been 
numerous and most sales- are 15@25c 
lower. Most of the wooled lambs sold at 
$16.00@17.00, shorn offerings making $14.50 
(14.75. mostly. 


Best Arizona springers landed at $17.35, 
majority of new crop lambs moving at 
$14.85@17.25. Clipped Texas wethers were 
fairly numerous, most sales ranging from 
$8.25@9.00, shorn ewes selling largely at 
$7.50@8.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, May 15, 
1924, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 




































pigs excluded) : CHICAGO. KANSAS CITY. OMAHA. E. ST. LOUIS. ST. PAUL 
— \aabPaansssastes sannsnsesseesad $ 7.60 $ 7.35 $ 7.25 $ 7.55 $ 7.20 
ee, Ge ARIE, .nccccccccccccecene 7.25@ 7.55 7.00@ 7.30 6.90@ 7.20 7.30@ 7. - ° 
Hvy. wt. (250-350 Ibs.), med.-ch...... 140g 7.60 1208 7.35 7108 7.25 1280 4 ot 4 i 
Med. wt. ( 1 » med-ch....... 7.35@ 7.60 7.15@ 7.30 6.90@ 7.25 7.40@ 7.55 7.00@ 7.15 
Lt. wt. (160-200 Ibs.), com.-ch........ 7.05@ 7.55 6.70@ 7.25 6.35@ 7.15 7.00@ 7.55 6.80@ 7.20 
Lt. It. (130-160 Ibs.), com.-ch........ 6.00@ 7.40 5.85@ 7.05 6.00@ 7.00 6.25@ 7.45 6.60@ 7.20 
Packing hogs, — arr 6.85@ 7.00 6.65@ 6.70 6.50@ 6.70 6.40@ 6.60 6.35@ 6.75 
Packing hogs, rough...............-+. 6.70@ 6.85 6.40@ 6.65 6.35@ 6.50 6.25@ 6.40 e250 6.35 
Sightr. pigs (130 ike. down), med. ch. 5.25@ 6.50 5.45@ 6.65 4.00@ 6.00 5.75@ 6.75 6.00@ 6.60 
Av. cost and wt. Wed. (pigs excluded) 
Slaughter Cattle and Calves: 7.24-250 Ib. 7.07-231 lb 6.94-249 lb ¢ Ss Warrrerer 
STEERS (1,100 LBS. UP): ‘ 
SEED GEE GUND .nccccccccccccesce 11.35@12.25 10.85@12.00 10.75@11.90 11.25@12.25 __......... 
EL) shibawee bu oe ekewdeoncncsseews 10.35@11.60 9.50@11.00 9.50@11.00 10.25@11.25 9.50@11.00 
DD atiusasnes Choke dessesnseus 8.65@10.50 7.75@ 9.75 8.00@ 9.75 8.25@10.25 7.50@ 9.65 
GONE coccdccccdeccscecencessecece 7.50@ 8.75 6.00@ 8.00 6.25@ 8.15 6.25@ 8.25 6.25@ 7.75 
STEERS (1,100 LBS. DOWN): 
Choice and prime 11.25@12.00 10.35@11.75 -% 60G 11. 4 PR tk eee 
GOOd ......-.sceeeeeeeees 10.15@11.35  9.00@10.50 ).25@10.7 9.75@11.00 9.50@10.75 
DL. cinipeavkeebevieunnsseneeed 3.35@10.35 7.50@ 9.25 : 5@ 9.50 8.00@ 9.75 7.50@ 9.50 
Dn Kaschscidossanceseeesenee es. 6.50@ 8.65 5. 5 5.85@ 8.00 5.75@ 8.00 5.75@ 7.50 
CE NE BOTIOE oc cis ccswesscccve 4.00@ 6.25 3.50@ 5.75 3.85@ 5.85 3.75@ 5.75 3.50@ 5.75 
HEIFERS: 
Good-choice (850 Ibs. up)........... 9.65@11.75 8.00@10.85 8.75@11.00 8.50@11.00 8.50@10.00 
Good to prime (800 Ibs. down)...... 8§.50@10.50 6.50@ 9.25 7.50@ 9.35 7.00@ 9.00 7.50@ 9.00 
LT. YRLG. STEERS AND HEIFERS: 5.25@ 8.50 3.50@ 6.75 4.50@ 7.50 3.50@ 7.00 5.00@ 7.50 
Common-med. (all weights)......... 7.00@ 9.00 5.85@ 8.25 6.10@ 8.25 6.50@ 8.00 6.00@ 7.50 
COWS: 
BE ee ebaw 4.00@ 7.00 4.00@ 5.85 4.35@ 6.10 4.50@ 6.50 3.50@ 6.00 
Common and medium 2.25@ 4.00 3.00@ 4.00 2.00@ 4.35 2.00@ 4.50 2.00@ 3.25 
Ciemene OE CUTER .oxxcccccccccevvce 4.75@ 7.25 4.85@ 6.00 4.75@ 7.25 5.00@ 7.25 4.50@ 6.25 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 8.75@ 5.15 3.00@ 4.85 3.75@ 4.75 3.25@ 5.25 3 ne 4.50 
Can.-med. (canner and bologna)..... 8.00@11.25 7.25@11.00 7.25@10.50 7.00@10.50 6.00@ 9.00 
CALVES: 
Med.ch. (190 Ibs. down)............ 5.00@ 7.75 3.00@ 7.50 4.25@ 7.25 3.50@ 7.00 =e 6.00 
Cull-com. (190 Ibs. down)........... 5.5 5.00@10.50 6.00@10.25 5.50@10.00 4.00@ 8.25 
Med.-ch. (190-260 Ibs.)..... ° 5.00@ 8.25 5.75@ 8.50 5.00@ 8.25 3.50@ 7.00 
Med.-ch. (260 Ibs. up)... a 3.00@ 5.25 3 00a 6.75 3.00@ 5.00 3.00@ 6.00 
Cull-com. (190 lbs. up).. 3.50@15.60 12.50@15.00 12.50@15.15 12.50@15.25 12.50@14.75 
Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 Ibs. down).. - 10.004 13.50 9.75@12.50 9.50@12.50 9.50@12.50 
Lambs, cull-com. (all weights). Seas x oe ne | «_ Awan 15.50@17.50 
Yearling wethers, med.-prime.. 7 SRO kek akes 11.50@15.50 
Wethers, med.-pr. (2 yrs. old and ov Fr) 10.75@ 138. 9.75@ 12.75 9.50@13.00 10.00@13.00 
Ewes, common to choice.............. 7.00@ 11. 00 6.00@ 9.00 6.00@ 9.75 6.00@ 9.75 
Ewes, canner and cull..............2- 5.00@ 8.65  4.50@ 8.00 4.50@ 8.00 4.50@ 8.00 
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May 17, 1924. 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., May 15, 1924. 

CATTLE—Unequal demand caused var- 
ious classes of cattle to follow divergent 
trends during the week. Compared with 
last Thursday common native beet steers 
steady, other natives and light yearlings 
steers and heifers, 15@25c lower; Texas 
steers, strong; beef cows, 25c higher; light 
vealers, 50c higher; other classes steady. 

Tops for week: matured steers, $10.75; 
long yearlings, $10.25; light yearlings and 
heifers, $9.50 

Bulks for week: Native steers, $7.60@ 
$9.85; Texas steers, $6.75@$7.75; yearling 
steers and heifers, $7. 75@$9.25; cows, $5.25 
@$6.75; canners, $2.25@$2. 50; bologna 
buils, $4.50@$5.00. 

HOGS—Local receipts have been more 
moderate, total for four days being about 
9,000 under last week and 12, 000 under 
same time last year. But demand has been 
slow and sales for the week are averaging 
iower, although prices today were about 
on a level with last Thursday. Big packers 
bought sparingly with every effort to hold 
prices down, leaving most of the week’s 
supply to shippers. 

Good to butchers with a little weight 


‘are best sellers, both to shippers and local 


killers. Good 200@250 lb, butchers largely 
$7.50@$7.55 today. Lighter kinds and 
heavies, $7.45@$7.50, light lights, 
$7.40; 110@130 lb. pigs, $6.00@$6.75; pack- 
ing sows, $6.45@$6.50. 

SHEEP—Small receipts held the lambs 
market to a steady basis this week, but 
aged sheep are about 50c lower than a 
week ago. Best clipped lambs reached 
$15.35 with bulk from $15.00@$15.10. Spring 
lambs sold from $17.00@$17.15, and clip- 
ped ewes largely at $7.50 after midweek. 


a nen 
OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., May 15, 1924. 


CATTLE—Prices showed extreme sen- 
sitiveness to receipts during the week and 
the market fluctuated accordingly with the 
result that beef steers are selling about 
steady; fed she stock, 15@25c higher; can- 
ners and cutters steady; vealers, 75c to 
$1.00 higher; bulls, 15@25c higher. 


Weighty fat steers sold upward to 
$11.75, medium weights, $11.35 and long 
yearlings at $10.60. Bulk of fat steers and 
yearlings cashed at $7.85@10.75 at the close. 

Bulk of butcher cows and heifers cleared 
from $5.00@8.25 on closing sessions. Prac- 
tical veal top rested at $1050. Bologna 
bulls sold mostly at $4.25@4.60. 

HOGS—Lower hog values early in the 
week reflected bearish trade conditions at 
the close a week earlier, choice butchers 
falling to $7.00. Lighter receipts together 
with’ increased shipper competition on 
closing sessions resulted in price recupera- 
tion and compared with a week ago values 
are steady to strong. Bulk of sales today 
ranged from $6.90@7.20 with top at $7.25. 

SHEEP—Demand for fat lambs were 
broad and prices were maintained on a 
strong basis, both clipped and wooled 
lambs establishing new high marks for 
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the season. Prices on killing classes ad- 
vanced 15@25c, aged sheep showing the 
full advance. 

Several loads of wooled lambs turned at 
$17.20 and clipped lambs averaging around 
80 lbs sold today at $15.10. Small lots of 
shorn ewes cashed mostly from $6.50@7.50. 

> 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., May 14, 1924. 

CATTLE—The week is bringing an in- 
crease in cattle supplies, and this too with 
fewer of the through southerns than were 
here last week. The half week total shows 
of 10,200 shows an increase of 2,000 over 
number here for the previous week. 

With 2,500 here today the market ruled 
steady to strong although there were none 
of the styles of beeves here that brought 
top prices earlier in the week. Best here 
sold at $10.65 for well finished but not 
prime handy weights; very good light 
yearlings brought $10.00. The bulk of 
good to choice beef steers are quotable 
at $9.75@10.50, fair to good lots, $8.75@ 

9.75; common lots from $8.50 down to 
pn $7.00 

Butcher grades of she stock steady with 
bulk at about $6.00@7.25, some extra quali- 
ties higher, and an increasing proportion 
of the common to fair grades that have 
to sell at prices running from $5.50 down 
to around $4.00; canners and cutters, 
$2.50@4.00; top veals up to $12.00. 

HOGS—Hog supplies have been falling 
off to some extent, but until today the 
decrease in supply did not start any con- 
cession of higher prices on the part of 
buyers. The half week total of 28,000 
is 7,500 less than were here for the same 
time of last week. 

Prices today ruled 5@10c higher with 
tops of both medium and heavy weights 
up to $7.05; in fact half the hogs on sale 
made the price but with bulk of sales 
rated at $6.85@7.05, some of the off quali- 
ties down to $6.50 and $6.75. 

SHEEP—Very few sheep coming to 
this market at this time. Prices are at 
about high time of the season for good 
fat lambs, aged sheep are steady. 
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ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
S. St. Joseph, Mo., May 13, 1924. 

CATTLE—Receipts for two days this 
week around 6,200 compared with 6,508 
same days a week ago. Beef steers were 
plentiful, and yearlings were more numer- 
ous than usual. There was a slow tone 
to the trade both days and values are weak 
to 15c¢ lower. 

Best heavy steers sold up to $10.90, and 
a small lot of yearlings made $11.00. Other 
good cattle sold up to $10.75 and bulk of 
all sales ranged $8.50@10.50. Colorado 
pulp steers sold $9.20@10.50. Mixed year- 
lings sold largely $7.75@9.25, with tops at 
$10.25 for a small bunch. 

Cows and heifers are steady to weak for 
the period. Odd head of choice cows sold 
$7. eae with bulk of fair to good kinds 
$5.00@7.00, and canners and cutters $2.25@ 
3.75. Heifers ranged $5.50@9.00, with bulk 
of sales $6.50@8.50. 

Bulls and calves hold steady. Bulls sold 
largely $4.00@4.50 and top calves went at 

10. 


9.00. 

HOGS—Hog receipts at 14,000 for two 
days were about the same as a week ago. 
Monday’s market was 15@25c lower, with 
the top at $7.10 and bulk of sales $6.90@ 
7.05. Tuesday’s trade was strong to 5c 
higher, the top was $7.15 and bulk of sales 
$6.90@7.10. Packing sows sold at $6.40 
and stags $5.25@5.50. 

SHEEP—Sheep receipts were compara- 
tively light, numbering around 9,000 for 
the two days. There was a strong demand 
for lambs and values are 15@25c higher. 
Wool lambs reached $17.25 Tuesday, high- 
est of the year, and clips ranged $14.50@ 
$15.00. 

A few native spring lambs sold $17.00@ 
17.50. Feeders were scarce, sales ranging 
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$15.50@15.75. Aged sheep were scarce and 
the market held steady. Clipped ewes sold 
$7.25@8.00. 


aseaneeoaat 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 

South St. Paul, Minn., May 14, 1924. 

CATTLE—Considerable curtailment of 
country loadings of cattle both here and 
in the aggregate brought about sharp re- 
actions in live values at this point, the 
market today closing unevenly 25@40c 
higher on fat steers and yearlings and 
25@50c higher on fat she stock. Local 
receipts for the first three days of this 
week were estimated at 5,600 compared 
with actual arrivals of 8,225 cattle last 
week. 

Top steers for the period made $10.00 
while the bulk of clearance ranged from 
$7.75@9.25. For cow stuff a spread of 
$4.50@6.00 took much of the ordinary 
material while heifers sold upwards to 
$7.25. Canners and cutters still hold to 
their low levels of $2.25@3.00. Bologna 
bulls shared in the advance of fat steers 
and yearlings, bulk selling today at $4.00@ 


HOGS—Around 41,000 hogs arrived at 
this market the first three days of this 
week compared with actual receipts of 
48,345 same period last week and 32,395 
last year. After a sharp decline early in 
the week, a higher trend today placed 
values on a level about 5c lower than 
last Wednesday. 

Bulk of the desirable grades of butcher 
and bacon hogs were weighed to pack- 
ers today at $7.00, while shippers paid the 
top price at $7.10 for numerous loads of 
sorted 150@175 lb. averages of desirable 
quality and finish. Packing sows were 
sorted off at $6.25 for the bulk, some up to 
$6.50. A few weighty slaughter pigs 
realized $6.50. 

SHEEP—Sheep and lambs show little 
change in prices compared with a week 
ago. Best light fat clipped offered this 
week cashed at $14.25, with a few heavy 
wooled kinds at the same figure. Wooled 
ewes are salable up to $9.00, clipped ewes 
up to $8.00. Wooled bucks cashed at 
$6.50 mostly. 


—— 
LOUISVILLE. 


(Special Letter to The National Provisioner.) 
Louisville, Ky., May 14, 1924. 

CATTLE—With a slightly improved 
cattle supply so far this week, an easier 
feeling was shown on most classes com- 
pared with a week ago. The choice light 
butcher steers and heifers found a good 
outlet with choice she stock up to $9.50. 
Some light steers also brought $9.50 with 
heavier, plainer kinds around $9.00. The 
supply of stockers was large, including 
many common kinds which proved slow 
sale. 

The best heavy cows found a good outlet 
with prices as high as $7.00 on the best 
selections, medium and inbetween cows 
were weak and generally 25@50c under 
last Monday’s best time. After Monday 
the supply was light with few changes in 
prices. 

Quotations: Prime heavy steers, $8.50 
@9.50; heavy shipping steers, $8.00@8.5 
fat heifers, $6.00@9.50; fat cows, $5.50@ 
7.50; feeders, $6.00@7.50; stockers, $4.00@ 
7.00; bulls, $3.50@5.50. 

HOGS—tTrade suffered a sharp break on 
Monday with prices 15@25c off, but re- 
covered 10c today, bringing top porkers to 
$7.60. The supply for the first half of the 
week totaled 6,200, around 1,200 over the 
same days last week. Best hogs, 165 Ibs. 
up, $7.60; 120@165 Ibs., $6.95; pigs, 90@ 
120 Ibs., $5.55; 90 Ibs. dow n, $4.55; throw- 
outs, $5.60; stags, $4.45 down. 

LAMBS—Several loads of spring lambs 
arrived so far this week. The market was 
weaker with top springers $17.50, a few 





choice lots as 
butchers. Best 


high 
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as $18.00 to 
fat clipped sheep $6.50 


local 


down, wool sheep $1.00 higher, bucks $5.50 


dewn 
down, few choice higher. 
——_e—_— 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at 
ters for the week ending Saturday, 
reported to The National Provisioner 


CHICAGO. 
Cattle. 
REE GR. . a o dvs scensssuwce 6,095 
OS ee ee 6,998 
DE. cost sons veces eunee 5,699 
MT OE, sn ncbssencececncss 5,913 


Anglo American Proy. Co. 
G. Ei, Hammond Oo. 200000000 2,710 
Libby, McNeill & Libby 
Brennan Packing Co., 
5,900 hogs; Independent Packing Co., 
Boyd, Lunham & Co., 7,300 hogs; 
& Provision Co., 15,900 hogs; 
hogs; others, 22,800 hogs. 


KANSAS CITY. 


Cattle. Calves. 
Armour & Co, 545 
Cudahy Pkg. 616 
Fowler Pkg. Tr 


Morris & Co. 
Swift & Co. 
Wilson & Co. 





ahinReri 732 218 








Local butchers 190 
Re re eee es. 4,183 
OMAHA. 
Cattle & 
——. 
we eer 429 














Oo ge” ee re 6.191 
TEE MER, subs shsccavasane 1,677 
A 2 ee 3,861 
IR sine 45406 Kaew e ed 6,5 
DE Ti. seshascesseansnes 
Hoffman Pkg. Co. 2 
Mayerowich & Vail 62 
Mid-West Pkg. Co. .. 47 
Omaha Pkg. Co. .... 63 
John Roth & Sons 106 
S. Omaha Pkg. Co. 95 
SE OER, acces veensseae 400 
PE EO SO Sinccncseseseccs 298 
| aa 86 
ol LY 734 
ho fh - 2a os 
Kenneth & Murray ............ 
MEN, SiS Su badd Weswiucnacssaes 
DME cosasubecerstkenbecanead 25,687 
ST. TOUTS. 
Cattle & 
calves. 
ot At eee | 
EEE. wise cto as aees suse 2,916 
eS err 1,353 
St. Louis Dressed Beef......... 1,084 
Independent Pkg. Co. ......... 814 
oe SS) a 998 
SE EE eh cn esawen kt sain 27 
PEN EE, SIO. oe cesses e 50 
ot fA Se 231 
ME UNA onc de scans 146 
ee 7,659 
DEM “abba bs oc ee kensssusesexe 18,529 
ST. JOSEPH. 
Cattle. Calves. 
tee Oe OOD, ve vesessece 2,616 377 
Bem GT. 66 sccnes 1,971 245 
Morris & ©0. <.....0s- 1,645 326 
CO SRR a ae 4,061 57 
TR” .<+anweu ee ceewre 10,293 §=1,005 


SIOUX CITY. 


Cattle. Calves. 
Cudahy Pkg. Co. .... 509 165 





ge a + Se rete 107 
Pe MRS 65555 dec ce 1,499 29 
ee eS Se 18 37 
Smith Bros. Pkg. Co. .. 49 14 
Local butchers ..... 73 28 
Packer and order buy er 
ea a 00 
eee ee ee 8,126 380 


OKLAHOMA CITY 





Cattle. Calves. 
te te ae, ee eee 891 1,170 
ie a ee 1,001 1,048 
PES . kcbus buh aserca sce 59 40 
ee re 1,951 2,258 
INDIANAPOLIS. 
Cattle. Calves. 
a POTEET ee er 1,846 3,358 
Kingan & Co. ......... 1,935 606 
Moore & Co. ....... See Reicy 
Ind. Abattoir Co. ...,.. 1,131 74 
Armour & Co. ........ 163 290 
F. Heigelmeier & Bros.. == aoe 
Hineern BOR. ...cccce es 159 27 
ee 112 8 
Schussler Pke. Co. .... 52 
Meier Pkg. Co. ........ 113 12 
TGS ag Se 15 
Wabritz Pke. Co. ...... 19 70 
Piverview Pkg. Co. 5 
Miscellaneous .........- 331 115 





Total 


General run of all lambs $12.00 


principal cen- 


May 


10, are 


as follows: 


Hogs. 
11,700 
13,200 
13,500 
13,100 
4,400 
6,000 


6,200 


"353 
38,810 





oe. 
298 


3, ano 
6, 800 
92,107 


Hogs. 
7,388 
11,100 
6,578 
"550 
6,430 
2,681 
562 


37,911 
73,100 


Hogs. 

12.416 
6.096 
6,302 

12,470 


37,284 





Hogs. 

19,169 

17.699 
6,828 


5 


24,107 
67,808 





Hogs. 
3,057 
3, 4. 





42.116 


Sheep. 
8,344 
21,108 
11,342 
5,809 


see 


889 
8,800 hogs; Miller & Hart, 


hogs; 


Western Packing 
Roberts & Oake, 7,300 


. Sheep. 





=. 
8,692 
11,595 


3,472 
8,645 





32,404 


Sheep. 
831 
1,258 
408 











Sheen. 
215 

64 
"108 





May 17, 1924, 





























CINCINNATI. 
Cattle. Calves. Hogs. — 
E. Kahn’s Sons Co...... 513 449 010 
Kroger Groc, & Bak. Co. 317 118 
Chas. A. Freund 99 67 
Gus Juengling .... 175 110 
J. & F. Schroth 11 eae 
H. H. Meyer Pkg. Co... 22 EAs owt 
Jno. Hilberg & Sons.... 141 San wah u 
Wm. G. Rehn’s Sons... 205 ive aa. ak 
Peoples Pkg. Co. ...... 107 138 bie our 
Jacob Bauer Sons ...... 69 See ais PS. 
A. Sander Pkg. Co. .... oes 1,767 +s 
Jacob Vogel & Son..... sake ian 940 oak 
John Hoffman’s Sons Co. .... ve 461 ae 
Lohrey Pkg. Co. ....... shew 330 a 
-_e A taal ee ee 900 mr 
ae aie Win dads <. 437 
' schiachter’ s Sons 
Metal cccccccoccccsece 1,659 882 16,157 716 
WICHITA. 
Cattle. Calves. Hogs. Sheep, 
Cudahy Pkg. Co. ...... 748 46 11,731 1,305 
DOIG PER. OG. 22000200 312 24 «5,761 oséa 
Wichita Dressed Beef .. 24 eoee eee cove 
McArthur Pkg. Co. .... 117 ° ae 
Keefe & Le Stourgeon.. 51 RE 
WEE dacedvstesnscess 1,252 470 17,492 1,305 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 2,422 4,357 24,239 631 
Hert & Rifkin ........ 210 61 <ene 
ee Pee, S90.. - 6csctcn 1,106 417 oes oes 
EEE GE RED) cnsedcaeeee a 3,533 6,771 35,466 801 
OO Pr ere 338 157 —s «88, 946 o9 
TOE 2c ccncesncvesesee 7,609 11,763 68,651 1,432 


RECAPITULATION. 
Recapitulation of packers’ purchases by market for 
the week ending May 10, 1924, with comparisons: 
















CATTLE. 

Week ending Prev. Cor. week, 

May 10. week. 1923. 
SED, adccvexecavashoes 29,533 21,677 30,108 
Kansas City 18,752 17,726 17,094 
Omaha 7 18,498 23,625 
eros 19,130 15,789 

St. Joseph 11,463 if 
Sioux City 8,731 7,064 
Okdehboua City «.......0.s. 1,951 3,521 2, 

Indianapolis 5,795 5,257 
Cincinnati 1,522 1,880 
Milwaukee . 1,597 2,141 
i. Rr Serres 1,250 695 
ON rer Tore: eee ee 
De EE cncasus eeu cdvenen 6,824 6,252 
Prev. Cor. week, 

week. 1923. 
CORNED civic case cd orecvaes é 119,700 151,600 

Kansas City ......csccceee 38,810 31,509 68,5 
SL ao cescegsceesceceese 92,107 104,207 53,218 
Le ers 73,100 76,929 73,224 
OE, MN cwccccceccenees 37,284 37,619 38,413 
ree rere 67,808 46,512 49,785 
Oklahoma City ........... 7,023 3,359 10,282 
Indianapolis .....cseccseces 42,116 49,090 45,159 
eS errr eer 16,157 17,576 15,184 
Milwaukee 8,900 11,349 
Wichita .. 14,030 14,362 
., SE eee ee eee en a 
St. Paul 65,846 60,417 
Week ending Prev. Cor. week, 

May 10. week. 1923. 
Chicago ...... 46,417 41,438 
Kansas City 23,788 19,575 
ee PPA Tr re. 35,551 44,479 
i | ar ei 5,447 5,756 
TE, PIE. cc cocecceccecnes 23,755 15,978 
Sioux City 1,636 285 
Oklahoma City ........... 77 48 2,435 
ee ere 459 481 889 
ere eee 716 352 606 
ED 6c bGucanccsacsks. axis 24 34 
WAGER. 2 ccc ence es cscccees 1.305 78 381 
DRE SGuicwsbtcasscewosas. lnsees geese — Seenm 
a rrr rrr 68,651 2,491 1,080 

CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending May 8, 1924, with comparisons. 

BU TCHER, STEERS. 








200 Ibs. 
Week Same Week 
ended week ended 
May 8. 1923. Mayl. 
| EE ee Sr eT rE Ty $8.75 $7.80 $ 9.00 
Montreal (W) ck ae 7.65 7.75 
Montreal (E) 7.75 7.65 7.75 
i, rrr ee 7.25 7.25 7.50 
PPR eer etre Te 6.50 6.80 6.25 
TIGER, oc vc ccacccdvecscccs 6.50 6.50 6.25 
VEAL CALVES 
| Rr rr ee 12.00 12.00 12.00 
Montreal (W) ......-seeeeees 7.00 7.00 7.00 
WROtHORL TE) a cccc ce sccccnses 7.00 7.00 7.00 
WEINED owe sccctsccdccceses 11.00 11.00 10.00 
CAIMATY ..cccccsccccccccccses 7.00 8.00 7.00 
oS EE Ae ere 8.00 9.00 8.00 
SELECT HOGS. 
PTET ree 9.20 12.65 8.80 
Montreal (W) 8.75 11.75 8.50 
Montreal (E) 8.75 11.75 8.50 
WIRIDER oc cc ccc cco csvecve 7.70 11.16 7.70 
OS Rr 7.53 9.62 7.70 
Pere er ere 7.30 10.45 7.15 
GOOD LAMBS. 
WD os i cesectneavbucasic.cts 6.50 15.25 16.00 
Beemteen GIT) . os sss0eeeeeeees 12.50 10.00 12.50 
Piemtvenl (Hl) occ ccc csececss 12.50 10.00 12.50 
a er re 13.75 12.50 13.00 
oS eee ee 13.50 12.50 13.50 
Ce ee rer eee 3.00 Won 13.00 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Active and higher. 
Three packers moved about 85,000 hidés, 
largeiy branded for sole leather account 
at half cent advance. Slaughter to about 
date was absorbed at these figures and 
largely for the account of one tanner. 
This movement with the business in na- 
tive steers and light cows at strong prices 
makes a movement of 100,000. Native 
steers to the extent of about 25,000 hides 
sold at 12c for late April May take-off; 
11,000 moved, at 1134@12c for dates. Texas 
steers to the extent of 15,000 heavy hides 
made 12c and close to 5,000 extreme light 
hides advanced to 9c. Butts went in this 
business at 12c for about 5,500 princi- 
pally May take-off and 18,000 Colorados 
advanced to llc. About 17,500 branded 
cows of late April May take-off moved 
at the new rate of 9c. Nothing in light 
or heavy cows moved except 5,000 at 9344@ 
10c for April kill. Heavy cows are quiet 
and held for 10c. Native bulls are quiet 
at 8c last paid; branded bulls 7@8c for 
points. Small packer hides are steady at 
10c for natives and 8%c for brands. 

COUNTRY HIDES—A moderate trade 
is reported from time to time in country 
descriptions of stock but the market lacks 
snap and go. Patent leather tanners are 
seeking straight weight extremes and are 
paying 10@10%c for current receipt ma- 
terial. Efforts continue to be made to se- 
cure llc but the best which has been 
reported is 1034c for specially choice par- 
cels. Tanners of side upper leather are 
not keen for supplies beyond pressing re- 
quirements as they can see nothing in 
leather market to warrant any excitement. 
The situation in the originating sections 
is quiet due to meager offerings. All 
weight hides are priced at 8@9c delivered 
basis with 834c paid on some 25@60 Ibs. 
goods. Most nearby stock is moving at 
8@8'.c range. Heavy steers are quiet and 
nominal about 914@10c; heavy cows and 
buffs range at 8@8'%4c for business in cur- 
rent receipts and up to 9c asked for strict- 
ly grub free kinds. Extremes quoted at 
10@10%c for business and up .to 1034c 
1eported paid for top quality nearby stock 
while asking rates up to llc are heard. 
Many tanners in this section are report- 
ing purchasing extremes as low as 9'%4c 
in mixed cars in the outside sections. 
Branded country hides are quoted about 
634@7'%4c flat and country packers up to 
8'4c paid for mixed cows and steers; bulls 
are considered top about 7c for country 
run_and country packers about 8c; glues 
@5c. 

CALFSKINS—City collectors continue 
to ask 19'%4c and tanners intimate a will- 
ing to return 18%c bids. With a cent 
separating ideas very little action is looked 
lor. Packers are held at 22c for first 
half May take-off but there is no en- 
couragement in sight. Last business was 
at 2lc. Outside city calfskins are steady 
at 18(@19c from first salt and resalted va- 
rieties are ranged at 14@l16c for mixed 
descriptions. Deacons are strong and in 
demand for suede production at $1.15@ 

25 for good mixed lots and first salted 
cities quoted $1.30@1.40 asked. Kipskins 
are quiet and quoted at 17@17'%c asked 
on the meager April May packer skins. 

ites are scarce and considered nominal 
about lhc. Outside varieties are quoted 
at 11@13c nominal. 

MISCELLANEOUS MARKETS—Dry 
ides continue quiet and unchanged about 
L@l6c. Horse hidés are very quiet. Tan- 


ners talk $3.75@4.00 for good mixed lines 
Best 
up to $4.50. 

nominal at 


which are held at $4.25 usually. 
tenderers would be taken 
Packer pelts are quiet and 





$2.50@3.00 for qualities; countries $1.50@ 


2.00; shearlings 75c@$1.00 as to lots; dry 
pelts 25@29c; pickled skins $6.50@9.00 


dozen and hogskins at 15@25c; strips 4@ 
5c asked. 
a 


New York. 

PACKER HIDES—Some quiet business 
is indicated in city slaughter stock but 
details are guarded. The city slaughter 
market has been well cleaned out to May 
but there are a few April hides in most all 
descriptions still unsold. Many of these 
lots are held for slightly higher figures. 
Natives last sold at llc and are held for 
11%c; Butts sold at llc and Colorados 
10c, but the small available lines are now 


quoted at half cent higher. Cows have 
ruled quiet at 9c paid and 9%c asked, 
bulls have been bringing 7%c but are held 
for 8c. Spreads recently sold at 14%c for 
winter and spring take-off. 

OUTSIDE PACKER HIDES — A 
steady trade is reported in eastern season- 
able merchandise and there continues to 
be a very good demand for all reasonably 
priced parcels. All weight April May 
steers sold at 10%c for several thousand 
hides and similar quantities of cows made 
9c. Efforts are being made by sellers to 
squeeze half a cent more on subsequent 
operations, especially where all May kill 
is involved. Bulls made 8c in business 
of this week. Brands quoted 94@9%c 
inside bid on some mixed cows and steers. 
Canadian killers report 12@12™%c asked 
on steers for May. 

COUNTRY HIDES—Tanners are not 
very keen for material at this time as they 
consider asking rates entirely out of line 
with the status of the leather situation. 
Consumers declare prices have been ad- 
vanced too much and they are expecting 
to remain as passive as possible in order 
to influence the situation downward. Mid- 
western extremes quoted 101%4@10%c paid 
and up to llc asked for strictly grub free 
kinds. Tanners think rates under 10%c 
should rule. Canadian light hides are 
priced at 9@9%c flat. Southern lights 
sold at 8%c flat and 9c selected. Eastern 
extremes, half twos sold at 10%c selected. 
Buffs are slow because of the slackening 
in export interest. Penn extremes are 
held for llc: none sold above 1034c as 
vet 

CALFSKINS—About ten 
Y. calfskins sold P. T. Last business 
$1.6214@2.25@3.20 with more money 
talked. Outside stock quoted $1.40@1.55 
asked on lights. Foreign skins are steady, 
Courlands bringing $1.43. Untrimmed 
domestics 174%4@18'%4c for cities. Deacons 
command $1.30@1.35 Kips quoted $3.50@ 
4.50. 

FOREIGN WET SALTED HIDES— 
Recent movement in frigorifico stock has 
tended to clean stocks to about date of 
production. The undertone to the suita- 
tion is firm but advances seem to be out 
of the question at this time. Buvers feel 
that as poorer hides will soon be com- 
ing there is little excuse for stronger 
levels. Argentine steers have been sell= 
ing at 14c and Montevideo varieties 15@ 
15%c landed New York basis to both 
American and European operators. Frig- 
orifico cows have been a trifle easy in 
tone because stocks were relatively large 
by comparison with steers and demands 
less keen. A thousand La‘ Blanca cows 
sold at $31,00 or about 113%c landed basis. 
A thousand Wilson frigorifico extremes 
made 1534c which is line with the active 


thousand N. 


movement reported at 15%4@153%c as to. 


descriptions and averages. Type hides 
have been selling fairly well because of 
the scarcity of standard varieties. Spot 
hides have been quietly moving at private 
terms. 


4] 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the iollowing 
centers for the week ending May 10, 1924: 


CATTLE 


Week ending Cor. week 





; May 10. Prev. week. 1923. 
Cr ccccasssccunees 40,488 29,7 30,108 
Kansas a 2 20,557 
Omaha 8 1 20,542 
Mec Bt. EOGs 2... cccice 15,558 15,593 14,646 
pe)» Ee eee 7.465 20,538 5,776 
| a ee eee 6,508 7,865 7,048 
a ee ere 1,010 842 924 
OS er 8.867 rrr 
a ae 2,207 2,562 2,380 
TRGIGDADOUB oo... ce ceces : 990 2,053 2,229 
eee ee 870 1,902 1,391 
New York & Jersey City 10 101 10,381 10,084 
Oklahoma City .......... 5,150 3,136 
HOGS 
ee ee 129,385 104,680 151,600 
MM GED i 6.5cc'eceuses 38,810 31,932 68,624 
CR al have acheive w o'dad 70,472 7,343 40,857 
Ss Ge eee 48,023 39,001 ,004 
St. Joseph ............ 2 5,048 24,666 31,696 
a 48,041 46,176 25,467 
II calictnsig 4-0 a'k evade 16,864 13,683 16,157 
DE nAcde one owawex 17,658 12,505 12,349 
i. ih Se 5,003 7,691 4,700 
Philadelphia ........... : 22,536 23,165 
TRGIAMRPONS 2c. cc cee 18.853 17,207 20,712 
ee 3,737 12,175 15,296 
New York & Jersey City 61,232 61,449 54,090 
Oklahoma City ......... 23 3,359 10,282 
SHEEP 
MOE x o.a.b. 0.0: 3:4) o-sle caine, ae 
ee SEF a cciiwcatic’ 18,851 
WD aw alcia:dis aicin.c a «40:41 
East St. Louis 7 





tacucawas 3.7 
St. Joseph 8. 
Sioux City 
no, COED Ee eee 
Fort Worth 
Philadelphia 
Indianapolis 
Ae 
New York & Jersey City 44. a 
Oklahoma City 





CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending May 17, 1924, 
parisons, are as follows: 

PACKER HIDES. 


Week ending Week ending Corresponding 


with com- 


May 17,’24. May 10,’24. week 1923. 

Spready native 

ee eee 14%4,@15e @l4e 20 @22c 
Heavy native 

MONON soca saa @12¢ 114%@12c 18144@19¢ 
Heavy Texas 

esc COO @12c @i1%e 17%@18e 
Heavy butt 

branded 

ee @12¢ 11 @il%e 17%@18ce 
Heavy Colorado 

ee @lle 10 @10%e @16%e 
Ex-Light Texas 

ee, rr @ 9e @ 8%e 18 @13%e 
stranded cows @ 9e @ 8%e 138 @13%e 
Heavy native 

ns EE @10%en 914@10e 15 @15%e 
Light native 

cert ie, CCE @i"e 9144100 W414 1he¢ 
Native bulls ... @ S%en @ 8&e 13% @1l4e 
Branded bulls . @ 7%e @ Tec 1%@12e 
Calfskins ...... @21c @21e 18%,@19¢e 
See Pe 164%@17% 16b@17ax 16% @l1ic 
Slunks, regular. @1 25 @1 2 1.15@1 20 
Slunks, hairless @40e @40e 35@T5e 

* 

Light, Native. Butts. Colorado and Texas steers 1c 

per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


May 17.’24. May 10,’24. week 1923. 
Nativesall 


weights: ..... @10c @10c “14% @15\%e 
Bulls, native .. @, 8%e @ 8%c_ 124%@13%c 
Branded. hides. . @ 8l4c @ 8%c 12%@13%e 
COMBEINS 6.0000 @18c @18e 18 . @1814c 
Bik Casts c4dns @l5c @15e 15% @16e 
Light calf ....$1.50@1.60. $1.50@1 60 $1.30@1.35 
Slunks, regular.$1.50@1.60 $1.50@1.60 $1.00@1.10 
Slunks, hairless 

be ee @40c 35 @40c 35  @T70c 


COUNTRY HIDES. 


Week ending- Week ending Cerresponding 





May 17.’24. May 10,’24. week 1923. 
Héavy ‘steers nwiatowe 94%44@10%¢ 13 @l4e 
Heavy cows . 74%4@ 8c 7%@ 8e 12%4,@138c 
ae 7i%4@ fc 7%4@ 8&e 12% @13e 
Extremes ..... 914,@10%e 9% @10%ec 13 @l4't6ec 
EE Fd diakin:o'5-<, «3 7 @ T%e 7 @ 7%e 11 @1l%e 
Branded ...... 7 @T™&e 7 @T&e 11 @11%e 
— aedly 14 @lic 14 @lic 14 @l15e 
Ceseneeese 12 @l13c 122 @138c 13 @l4c 
Tight calf ....$1.15@1.25 $1. bee ay 25 $1.20@1.25 
Deacons ...... $1.00@1.10 $1.00@1.10 $1.00@1.15 
Slunks, regular $0.90@1.00 $0.90@1.00 $0.60@0.75 
Slunks, _hairless$0.25@0.30 = 25@0.30 $0. 25@0. 4 
Horsehides ....$4.00@4.50 00@4.50 $4.50@5. 
Hogskins ...... -$0.25@0.30 $0. 25@0.30 $0. 15@0. 20 
SHEEPSKINS. 


Week ending Week ending Corresponding 
May 17.’24. May 10,’24. week 1923. 


_— packers .$3.00@3.25 


£3.00@3.25 £3.40@3 50 
Smial® ‘packers. .$2. 


-50@3:00° $2.50@3.00 $3.00@3.30 


Packers,- shearlings @1.00 @1.00 £1.10 1.20 
Country — S1L.75@2.2% $1.75@2.25 &1.752.75 
~ Dry- pelts ~ er.1$0.25@0.28 $0.25@0.31 $0.29@0.32 
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ICE AND REFRIGERATION 


ICE NOTES. 


The Caldwell Cooperative 
Company is installing a new cold storage 
plant in connection with its plant in 
Lenoir, N. C. 

The Inlet Power & Ice Company plans 
to build an ice plant in Stuart, Fla. 

The Perry County Ice, Electric Light 
and Power Company has been incorpor- 
ated in Perryville, Mo., with a capitai 
stock of $20,000 by Felix B. Holcomb, 
to erect a new ice making plant in 
Stuart, Fla. 

The C. L. Robinson Ice & Cold Storage 
Corp. plans to erect an addition to its 
plant in Winchester, Va. 


Creamery 


MUST KNOW COSTS. 
(Continued from page 20.) 
coming, regardless of the price, they will 
all be trying to get as much as they can 

for what they sell and make a profit. 

If any packer does not believe this, let 
him try it out on a few of his branches! 

When a manager and his salesmen know 
that they can share in the profit of the 
sales they make, they are going to work 
harder to get the price than otherwise. 
The packing plant will be making the 
profit on all products when they leave the 
plant, anc the branch houses will be in a 
much fealthier condition than they are 
today. 





207 E. 43rd St. 


Freezer and Cooler ROomS Provision trace 
speciaists ta CORK INSULATION 
Morrow Insulating Co., Inc. ‘=w vor« 


Details and Specifi- 
cations on request 








Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








gre" 





SAVE 450 








Cut out all costs for con- oo 
struction and operation 

of vestibule air locks. 
Our Service Sheets— 
free on request —show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth St., 


with two 


Vestibule - Air Lock. 
456 “x 6:0'n 8-0 high 
regular Soors 


The Stevenson Door That Cannot Stand Open” 
Men rvnani a in - Men running ovt and tee door 
olways wndestri 
How fo add $46 cubic 
earning sforage Ice P 
then ith ppt ~My 


U 


“THE OLD WAY 
Vestibule over eff end to edge of door when 
wide open 5*0°x 10-6" 8-6" high = 446 cu. ft 


THE NEW WAY a YA; 


ously closing *1se(f. Uy 


cet to “seal money 
waste 48s tefri ‘perotion 











CHESTER, PENNA. 











“UsMiétttttij 











after 30 years specialization. 








“STERLING” REFRIGERATION 


for the packinghouse, sausage factory, etc., has been perfected 
“Sterling” installations are econom- 


ical, efficient and durable and last for years and years. Several 
distinct mechanical features are to be found only in “Sterling” 
Installations—that make for greater operating efficiency. 

Write us about your present or future re- 

frigerating problems. This is a free service 

without obligation. 


UNITED IRON WORKS, INC. 


LET US SOLVE 
YOUR 
REFRIGERATING 
PROBLEM 


Get the benefit of expert “Ster- 
ling” Engineers on your re- 
frigerating problem. Or, let 
them counsel and advise with 
you on your future equipment. 
This is a free service and car- 
ries no obligation. 


KANSAS CITY, MO. 











The sooner the meat packers of this 
country realize that it is foolish to think 
that they have got to keep the hog market 
cleaned up and bid the market up doing 
it, and then shoot the product out at what- 
ever they can get for it regardless of what 
it costs the sooner they realize this the 
quicker they are going to get on a more 
profitable basis. 


Must Abandon This Policy. 


There is another very important situa- 
tion staring us in the face. For years past 
meat packers’ paper has been looked unon 
very favorably by the bankers of this coun- 
try because of the fact that there is a fast 
turnover in the meat packing business, and 
the packers have always had good profits 
up to the past four or five years. 

If some packers throughout the country 
continue te operate with little or no profit 
each year, it will not be long before the 
meat packing industry in general will have 
a black eye with the bankers throughout 
the country, and very few bankers will 
want to buy any packers’ paper. 


Must Make a Profit to Exist. 


The packing business isn’t any different 
than any other business. It cannot exist 
if packers do not make a profit each year. 

There is no excuse for not making a 
profit, if each packer will forget what the 
other fellow is doing, and forget what so 
many people call the market, but just fig- 
ure a profit over their own cost and go out 
and sell their products on this basis. 

That’s what we have to do, and that is 
what small packers are doing. They are 
making money considering the fact that 
they are up aginst real cheap competition 
from some firms that are selling regardless 
of cost on their market, as they call it. 

I feel that what I have said is for the 
benefit of the packing industry. It is hon- 
est criticisms, and I have tried to touch on 
helpful suggestions to offset my criticisms. 


Something Should Be Done. 


Some packers won’t agree with me, es- 
pecially the fellows that are giving their 
products away and losing money. How- 
ever, I would be very glad to sit in with 
a committee at any time that is ready to 
listen to suggestions and reason for the 
benefit of the industry. There is much to 
be said and done, and with a few right- 
thinking men together a whole lot can be 
accomplished. 

A good many in this business are like 
the fellow that had a leaky roof. When it 
was leaking he could not fix it, and when 
the sun was shining it did not need to be 
fixed, because it wasn’t leaking. 

Some of our packers, when they are 
making money for a period, seem to be 
well satisfied with themselves. But then 
when they have a bad quarter they are 
very much dissatisfied, and are wondering 
what the trouble is, looking for an excuse 
to justify their losses in their own minds. 

Yours very truly, 

F. M. TOBIN, Pres., 

Rochester Packing Co., Inc. 
Rochester, N. Y., May 10. 
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Views of the Terminal Cold Storage Co. 
plant on Virginia Av., Washington D. C. 





Door Satisf. action= 
is assured in this New Plant 


very last word in modern cold storage 

plant efficiency. It embodies every new 
feature for the reduction of wasted refrigera- 
tion and, standing as vanguard against this 
enemy of the cold storage plant are a total of 
103 Jamison Cold Storage Doors and Windows, 
including 34 Jamison Doors, 20 Jamison 
Double Fireproof Doors, 10 Jamison Single 
Fireproof Doors, 15 Jamison Bunker Doors, 
and 24 Jamison Windows. 
The building was built to withstand Time— 
and as it was desired that the Doors be worthy 
of the structure, specifications were for 
Jamison’s. 


Tv building pictured above represents the 


Science may be striving to make most equip- 
ment lighter—but such is not the case with 
Refrigerator Doors. Weight means strength, 
durability, dependability! The hard use to 
which they are put requires such character! 
That’s why, if put to the test, you would find 
that Jamison Products are heavy duty products 
—that the doors themselves weigh more than 
other doors—that the hardware used, aside 
from being the most practical and efficient, 
weighs three times as much as the hardware 
on other doors. 


If you care to make comparative efficiency 
tests, we shall be glad to have you do so— 


at our expense. 


f 






Jamison Cold Storage Door Co., Hagerstown, Md., U. S. A. 
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The Key that 
Unlocks the Door 
to INCREASED PROFITS 


HOUSANDS of York Machines have paid for 

themselves, and are now earning substantial f ] pea 

dividends for their owners. These machines are 
designed for service, built of the best materials for 
the purpose, thoroughly tested and rigidly inspected 
before shipment. They are self-contained, require 
very little nome 4 a not — a ae 
operator. There is pro y no other equipment 
you can buy that will be a greater help in increas- BRANCH OFFICES 
ing your profits than a York Refrigerating Machine. 











Toronto Cincinnati Denver 
Boston Atianta New Orieans 


YORK MANUFACTURING CO. _ Brookiyn Chicago Houston 


Philadelphia Omaha Los Angeles 
(Ice Making and Refrigerating Machinery Exclusively) Pittsburgh St.Louis San F ' 


YORK - * - = PENNA. cleveland KansasCity Seattle 























A GREAT LOSS 


Is caused by the dirty, filthy, dangerous, disease-carrying fly. Flies are 
a menace to health and a nuisance to man aud other animals. 

The propagation of the skipper fly, as well as the house fly, can be pre- 
vented if the instructions issued by the Department of Agriculture in 
Bulletin No. 118, entitled, “Experiments in the Destruction of Fly Larvae 
in Horse Manure,” are followed. Borax should be applied in markets, 
packing houses, stables, barns, etc. The directions issued by the Depart- 
ment of Agriculture for treating manure with Borax to kill fly eggs and 
maggots are as follows: 

Apply 10 ounces of Borax to every 10 cubic feet of manure immediately 
upon its removal from the barn. Apply the Borax particularly around 
the outer edges of the pile with a flour sifter or any fine sieve, and 
sprinkle 2 or 3 gallons of water over the Borax-treated manure. Thé 
treatment should be repeated with each addition of fresh manure. Water 
should be added to garbage, street sweepings, etc., the same as in the 
case of nanure. 


PACIFIC COAST BORAX CO. 


New York Chicago San Francisco 




























Cary’s Universal Box Strapping 


Known the World Over as the standard for quality and 
strength. This Strapping is made of extra soft annealed 
steel of great tensile strength. Nails can be driven 
through it without first punching holes. The nail heads 
are protected, when case is moved along the floor, by the 
raised bosses which strengthen the edge of the strap. 
Every coil is equipped with our Patent Metal Hanger 
which makes it a complete reel that can be hung anywhere 
without floor space being occupied. 

Made in four widths, %, %, % and 1 inch. Put up in coils of 300 
feet; 20 coils packed in a case. 

Also manufacturers of corrugated fasteners and shipping room spe- 
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cialties, 
CARY MFG. CO. 
Manhattan Bridge Plaza, Brooklyn, N. Y. 
“HAM AND” LOW IN PRICE. “Wholesale prices at Chicago show that 


With eggs selling at very low levels, pacon is wholesaling almost 50 per cent. 
and with hams and bacon wholesaling at less than the levels which prevailed four 
virtually the low oe ee the pre-war years ago,” the Institute’s statement con- 
period, now is the time for the consumer shies) Mieieanhinidll Maiaib Aaiaiek Maan: allied 


to partake liberally of “ham and” and z 
“bacon and,” according to a statement is- S@ling about forty per cent. lower than 


sued recently by the Institute of American they did four years ago at this time. 
Meat Packers. Smoked picnics also are lower.” 
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LAST MEETING OF SEASON. 

The last meat trade meeting of the 
scason, and one of the best planned of the 
year, will be held under the auspices of 
the Meat Council of Chicago, at 8 p. m, 
on May 22, in Lincoln Turner Hall, 1005 
Diversey Parkway. This meeting will be 
heid primarily for retail meat dealers on 
the north side of Chicago, but dealers 
from the entire city are invited to attend, 
The message of the Ready-to-Serve move- 
ment will be presented to the dealers of 
this section of the city for the first time 
at the n.ceting. 

‘Lhe plans for the meeting have been laid 
by a spccial committee on program and 
eniertasnment whose membership is made 
up of the following north side dealers: 
John Steindel, Andrew Thiel, Max Pusch, 
Frank Bohman, George Pauli and Robert 
Lauer. 


Herrick to Make Address. 


Charles E. Herrick, president of the In- 
stitute of American Meat Packers, has 
consented to address the meeting on 
stitute of American Meat Packers, has 
ness.” In his talk Mr. Herrick will de- 
scribe the importance and significance of 
cG-operation in industry. Mr. Herrick is 
looked upon as one of the best-informed 
mien in the meat industry, both from the 
wholesale and retail sides oi the business, 
and is prominent in business circles out- 
side the industry. He recently was elected 
vice-president of the Rotary Club of Chi- 
cago. 

Through the courtesy of John A. Hawk- 
inson, vice-president of the National As- 
sociation of Meat Councils, a novel talk 
will be made by Miss Dorothy Digman, 
who will address the dealers from the 
viewpoint of a housewife. 

Miss Digman. has had training in home 
economics work and advertising, and is 
weil informed on the problems of the 
dealer, as well as the problems of the 
housewife. Her talk will undoubtedly bring 
out many valuable points which will en- 
able the audience of meat dealers to gain 
a better understanding of what their cus- 
tomers expect from them when they come 
to the retail store to buy meat. 


Ready-to-Serve Movement Popular. 


Mr. Hawkinson, Oscar G. Mayer, R. H. 
Gifford, and John A. Kotai, will discuss 
the Ready-to-Serve movement in all its 
phases. They will tell the dealers why’ 
the Ready-to-Serve movement is making 
such headway throughout meat council 
cities over the country, the reasons why 
the Ready-to-Serve product has grown so 
rapidly in popularity during the last few 
years, and how any and every dealer can 
enlarge his business and his profits at 
little additional expense by capitalizing on 
the opportunity which is awaiting him. 
The problems of displaying, selecting, sell- 
ing, popularizing Ready-to-Serve meats 
will be explained completely. 

Inasmuch as proper display is one of the 
key-notes of success in introducing a new 
idea to the consumer—and this idea is 
practically new as far as the retail dealer 
who has not been making the most of the 
opportunities offered in this field is con- 
cerned—a committee of the meat council 
has been working with representatives of 
equipment manufacturing companies in an 
effort to co-operate in producing a special 
Ready-to-Serve display, case. Barring un- 
foreseen delay, a sample of an attractive 
low-priced case will be on exhibition at 
the meeting. 

Timely refreshments will be served to 
all comers at the close of the meeting. 
John T. Russell will preside as usual. The 
meeting hall may be reached by the Shef- 
field avenue and Lincoln avenue surface 
lines, or by the Diversey station of the 
“L” lines. The meeting will be over in 
an hour and a half or less, the committee 
announces. 
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HOFFMAN CO. IN NEW PLANT. 

One of the unique food plants of the 
country was formally opened on May 14 
by the J. S. Hoffman Company of Chi- 
cago. It is this company’s new 4-story 
stecl and concrete structure at Illinois 
and Orleans streets, Chicago, built espe- 
cially for the handling of meat products 
and cheese. The opening attracted the 














PRESIDENT J. S. HOFFMAN. 


meat trade by the thousands, and there 
was great interest in inspecting the cquip- 
ment and facilities of this plant. 

The main floor of the building was a 
veritable bower of flowers sent by admir- 
ing friends from all over the country and 
the magnificiently appointed offices of the 
executives of the company were banked 
high with gorgeous floral pieces. 

Many Congratulations Received. 

A sumptuous luncheon was served to 
the many visitors, and President Jake S. 
Hoffman was kept busy welcoming his 
guests and receiving their congratulations. 

Assisting President Hoffman in receiv- 
ing and entertaining guests were: B. G. 
Liss, O. R. Christiansen, M. L. Cohen, K. 
D. Morton, J. M. Finucane, M. M. Grashin 
and J. J. Zahler. All were tireless in see- 
ing that the courtesies of thé house were 
extended to very guest. 

Among the executive visitors from Chi- 
cago and outside companies were: Thomas 
E. Wilson of Wilson & Co.; G. F. Swift, 
R. W. Howes and Arthur White of Swiit 
& Co.: F. Edson White, Arthur Meeker 
and F. W. Waddell of Armour and Com- 
pany; W_ F. Burrows, E. G. McDougall 
and H. C. Carr of Libby, McNeill & Libby; 
Oscar G. Mayer, of Oscar Mayer & Co., 
Inc.; Harry Oppenheimer, of the Oppen- 
heimer Casing Co., and Myron McMillan, 
of J. T. McMillan Co., St. Paul, Minn, 
The cheese trade, too, was there, headed 
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by L. J. Kraft, and not a single Chicago 
company failed of representation. 

President William C. Cummings of the 
Drovers National Bank, and President 
Oscar Foreman, of Foreman Brothers 
Banking Company, were also interested 
visitors. 

Building Splendidly Equipped. 

The building is located at 322-30 W. 
Illinois street, at Orleans street, and is 
the finest of its kind in the country devoted 
to the sale of cheese and sausage. It is 
four stories in height, and with the base- 
ment contains an area of 60,000 square 
feet, fire-proof throughout, and is of re- 
inforced concrete construction. 

The basement is devoted to the Italian 
cheese department, and also to the curing 
of cheese, and special curing cellars have 
been constructed similar to the old-fash- 
ioned curing cellars in Switzerland. 

The refrigerator and engine rooms are 
also in the basement, refrigeration being 
furnished by two 25-ton Frick ice ma- 
chines, and oil burners are used for heat- 
ing purposes. A high-speed elevator, with 
special operator, has been installed to 
handle the products between the floors. 

The first floor contains a store for dis- 
play purposes, with a cooler, and the bal- 
ance is devoted to shipping purposes. A 
special loading dock with five doors has 
been built, where wagons may be loaded 
and unloaded under cover at all times. 
There are also locker rooms for the ware- 
house employes on this floor. 

Offices on Second Floor. 

The general office and private offices, 

together with the conference room, are 


located on the second floor. These offices 
have been elaborately furnished. 
The third floor is devoted to three large 


coolers, onc for sausage and dried beef,, 


which the company handles in large quan- 
tities, another for American cheese, and an 
exceptionaily large one for brick, Swiss, 
Limburger, etc. In addition there are 
daylight workrooms, and daylight inspec- 
tion rooms on this floor, ail arranged to 
facilitate the easy and prompt handling 
of the products as they are prepared for 
shipment. 
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The feutth floor is used for general 
storage, and laboratory purposes, together 
with a recreation room for the Hofco Fel- 
lowship Club, an organization maintained 
by the employes of the company. 

The J. S. Hoffman Company was formed 
on January 20, 1912, and has progressed 
rapidly since that time. ; 

Their motto was “quality and service.” 
This they lived up to and in the short 
pericd of 12 years the company has be- 
come a leede: in its field. 

In addition to the main offices of the 
company located in Chicago, the J. S. 
Hoffman Company has a large New York 
house which takes care of its importing 
business from: all parts of the world. The 
firm also has contracting houses located 
at Mt. Horeb. Argyle and Monroe, Wis- 


consin. 


po 


KOCH SAUSAGE FORM SELLS. 


That the sausage trade all over the 
world is wide awake and ready to accept 
any progressive step in the industry is 
proven by the interest shown in the new 
Koch sausage form put out by the West- 
ern Butchers’ Supply Company of San 
Francisco, Cal. It was their Mr. Koch 
who was the originator of the sausage 
form idea in practice. 

Orders for these forms have been re- 
ceived not only from all over the United 
States and Canada. but from South Amer- 
ica, Denmark, Sweden, Germany, and a 
shipment was recently made to Weltevre- 
den, Batavia, Island of Java, Dutch East 
Indies. 

In writing THE NATIONAL PROVISIONER 
regarding this, President Jos. Block of the 
Western Butchers Supply Co. says: 

“In view of the fact that these foreign 
inquiries were received through the med- 
ium of your paper, it would indicate that 
your circulation covers a very wide field 
and that the advertisements therein are 


closely read by the trade.” 

One valuable feature of this particular 
form is that it is hinged and opens up for 
the removal of the sausage without dam- 
age. This insures a carefully molded and 
marked product, attractive to the trade 
because of its appetizing appearance and 
the kind and shape of the slices cut there- 
trom. 





NEW HOME OF THE J. S. HOFFMAN COMPANY. 














S. R. Ferguson, of the Evansville Pack- 
ing Co., Evansville, Ind., came up to the 
city this week. 

Jacob C. Dold, president of the Jacob 
Dold Packing Co., Buffalo, N. Y., was in 
Chicago this week. 

P. A. Jacobson, president of the Inter- 
state Packing Co., Winona, Minn., was in 
the city this week. 

E. G. Barber, of the St. Louis Indepen- 
dent Packing Co., St. Louis, Mo., 
Chicago this week. 


was in 


John W. Rath, president of the Rath 
Packing Co., Waterloo, Ia., was a visitor 
in the city early in the week. 

President Frank A. Hunter, of the East 
Side Packing Co., East St. Louis, Ill, spent 
a few days in Chicago this week. 

Myron McMillan, secretary and treas- 
urer of the J. T. McMiilan Company, St. 


Paul, Minn., was a Chicago visitor during 
the week. 
Fred L. Wilson, treasurer and general 


manager of the Wilson Provision. Com- 
pany, Peoria, Ill, called on his Chicago 
friends this week. 

President Jay E. Decker and vice-presi- 
dent Fred G. Duffield, of Jacob E. Decker 
& Sons Co., Inc., called on their Chicago 
friends this week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,930 cattle, 15,950 calves, 82,409 
hogs and 29,258 sheep. 

Swift & Company’s sales of carcass beef 
in Chicag 0, for the week ending Saturday. 
May 10, for shipment sold out, ranged 
from 8 cents to 20 cents per pound, aver- 
aged 14.35 cents per pound. 

Provision shipments from Chicago for 
the week ended May 10, with comparisons, 
were as follows: 


Last week. Prev. week. Last year. 
Cured meats, Ibs. ..16.089,000 13,200,000 13,796,000 
Fresh meats, Ibs... ..36,984,000 38,843,000 23,179,000 
Oe eae 7,158,000 9,084,000 11,929,000 





H, C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold, Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 


1134 Marquette Bldg. CHICAGO 
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FLETCHER HEADS PACKING CO. 


The Blumenstock & Reid Company, of 
Cleveland, Ohio, one of the best-known 
of the Middle West packers, has been re- 
organized, and the capitalization increased 


to $400,000. George Blumenstock, the 
veteran, retires from the presidency to 
take a well-earned rest. The officers of 
the newly reorgamzed company are: Wil- 














WM. G. FLETCHER 


Blumenstock & Cleve- 


land, O. 


President Reid Co., 


liam G. Fletcher, president and general 
manager; John Amersbach, first vice presi- 
dent; Julius Hilderbrandt, second vice 
president; Thomas Reid, treasurer; and 
Dan F. Brickey, assistant treasurer and 
secretary. These officers are also mem- 
bers of the board of directors. Other di- 
rectors are George Blumenstock, Rees H. 
Davis and W. F. Ryan. 

Mr. Fletcher, the new president and 
general manager, was formerly general 
manager of Swift & Company's Cleveland 
plant, later president and general manager 
of the National Provision Company, doing 
a custom killing business at Cleveland, and 
just prior to assuming his new duties was 
vice president and general manager of the 
Chas. Wolff Packing Company at Topeka, 
Kans. He is a widely-known packer ex- 
ecutive. 

Julius Hilderbrandt was formerly asso- 
ciated with the Hildebrandt Provision 
Company of Cleveland, and is a famous 
provision expert. 

The present capacity 
stock & Reid Company plant is 


of The 


Blumen- 


week. 





2,500 hogs, 
500 cattle and 2,000 sheep and lambs per 





H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, IIl. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


H.N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 





30 Years Experience 
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WENTWORTH TO SCOTLAND. 

Edward N. Wentworth, director ot Ar- 
mour’s livestock pureau and secretary oi 
the Institute of American Meat Packers 
Coninittee on Improved Livestock PBreed- 
ing, has been invited as the guest of honor 
of the Scottish Cattle Breeders Conference 
to deliver a series of lectures on cattle 
breeding and production before the meet- 
ing of this conference at Edinburgh, July 
7 to 11. The conference will be held at 
the close cf the Royal Agricultural Show 
at Leicester, and just before the Highland 
and Agricultural Show at Perth. 

Due to the incidence of the British Em- 
pire Exhibition, men interested in cattle 
breeding from all of the colonies will be 
in attendance at this conference which wili 
be something in the nature of a worid con- 
ference on catile breeding of the English 
speaking races, as a large number of dele- 
gates from the United States will also be 
in attendance. 

Another honor has come to Mr. Went- 
worth, in the nature of a promotion from 
Major to Lieutenant Colonel of Field Ar- 
tillery in the Reserve Corps, U: S. Army, 
dating from May 2, 1924 

ceed cade 


CHICAGO MID-MONTH STOCKS. 

The semi-monthly statement of stocks 
of mess pork, lard, D. S. short ribs, D. S. 
bellies and D. S. extra short clears in Chi- 
cago at close of business on May 14, 1924 
are reported as follows by the Chicago 
Board of Trade: 


May 14, Apr. 30, May 14, 
1924. 1924, 1923. 
Mess pork, new, 1 
since Oc 1; 
Re ae 767 238 1,132 


P. S. lard, made since 
Oct. 1, 1923, lbs .4 
Other kinds of lard..1 
Short rib middles, made 
since Oct. 1,’23, ms. 2,276,407 
S. clear bellies 
‘made since Oct. 1,’! 23. 28,617,135 26,929,880 


D. S. rib bellies, made 
7,688,072 7,431,373 


5,806,267 35,110,020 25,510,978 
2)047.725 11,254;006 4,944,174 


2,793,217 4,231,571 


since Oct. 1,’23.... 
Extra,short clear mid- 
dies, made since Oct. 
i eee 750,924 


196,679 261,620 








C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 
Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 Merauette Detroit, Mich. cherry 3760-3751 








* M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing ete. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 


Packing House 
Specialists 


314 Erie Bldg. 
Cleveland, O. 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicaao, III. 


Cable Address, Pacarco 
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LIVINGSTON IN HIDE TRADE. 

Faith in the hide and tallow business, 
in spite of the somewhat adverse condi- 
tions that have followed this line of in- 
dustry in the past few years, is evidenced 
by the succession of S. H. Livingston to 
the Keystone Hide Company of Lancaster, 
Pa., which is retiring from business. 

Mr. Livingston is an old hide man, hav- 
ing spent his entire business life with the 
Central Leather Company, of which the 
Keystone Hide Company was a subsidiary. 
He has had extensive experience both as 
a buyer and an executive, and is well 


equipped for his new venture. The good 
wishes and confidence of the trade gen- 
erally are with him. 

The new firm name will be S. H. 
ingston, Lancaster, Pa., successor to 
stone Hide Company. 


i 
CHICAGO LIVESTOCK. 


RECEIPTS. 
Calves, 

Mon., May 5 

Tues., May 6 
Wed., May 7 
Thur., May 8 
Fri., May 9 

Sat., May 10 


Totals last week ...5 

Previous week 

Year ago 

Two years ago ...... : 
SHIPMENTS. 


by 

151,612 
173,496 
127,408 


Mon., May 5 ... 12,569 
Tues., May 6 6,602 
Wed., May 7 3,691 
Thur., May 8 b; 5,732 
Fri., May 9 ... A $ 7,486 
Sat., May 10 4,068 

40,148 


46,932 


Total last week .... 
Previous week .. 
Year ago 26,780 18,488 
Two years ago ... 17,843 12,295 
Receipts at Chicaro | Stock Yards thus far this year 
to May 10, with comparative totals: 
1924. 1923 
Cattle 1,066,799 
Calves ? 303,505 
Hogs 1438, 8,742,832 
PPP eee reer ye, 1,338,433 1,386,918 
Combined weekly hog receipts at eleven markets 
for 1924 to May 10, with comparisons: 
Week. Year to date. 


21,369 
20,112 


Week ending May 10 

Previous week 

Corresponding week 1f§ 14,373,000 

Corresponding week 1922 .... 10,456,000 

Corresponding week 1921 .... £ 11,719,000 
Combined receipts at seven points for the week 

ending May 10, with comparisons: 

*Cattle. 

Week ending May 10 ...252,000 

spews i CE 231,000 
= 


Hogs. 
796,000 


yp nenee receipts at seven markets for 1924 to 
May 10, and the corresponding period for previous 
years: 

*Cattle. Hogs. 
12,794,000 
11,979,000 
8,555,000 
9,229,000 


Louis and St. Joseph are 


Sheep. 
3 


*Calves at Omaha. St. 
counted as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs for under-mentioned 
weeks: 

Aver 


Number w eight. 
received, The, 
. 169,300 234 


‘Prices—— 
Top. Average 
$ 7.45 
7.30 

7.70 

10.55 

8.63 

14.50 
20.65 
17.50 
16.15 
10.00 

7.65 


*Week ending May 10. 
Previous week “ 
Pe Sones 


Average 1914-1923 ....139,100 235 $12.65 $12.20 


*Teeeints and average weight for week ending 
May 10, 1924, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle Hoes yee T.ambhe 

Week ending May 10. eat 9.80 7.60 $15.60 
evious week t oa UR 50 15.85 
1923 a, ; ‘ 14.25 
1922 .... . 8.30 .f . 13.85 
1921 ... > ee 8. y 11.25 
1920 ... ~ a) F 18.40 
1919 ... . 15. 20. 8 16.65 
aa, .. 6 . 15.7% .f A 17.90 
1917 ae BE 3. 17.90 
1916 9.45 5 35 11.25 
Me 10.25 
8.50 
$14.00 


Average 1914-1923 . $10.75 $12.20 
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Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards 
for week mentioned: 


Cattle. Hogs. Sheep. 
55,600 
43,881 
40,222 
48,225 
59,933 


*Week ending May 10 
—* week 


106,099 


*Saturday, May 10, estimated. 
Chicago packers hogs slaughtered for the 
ending May 10, 1924. 
Armour & Co. 
Anglo-American . 
Swift & Co. 
a ge Company 


week 


Independent Packing Co. 
Brennan Packing Co. 
Wm. Davies Co. 

Agar Packing Co. 
Others 


ME ANG ARON Can cee bike auieeeshaeas weeds awa = 300 
Previous week 
Year ago 
Two years ago 


‘For Chicago livestock prices see page 38.) 
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There’s a Reason! ! 


A large Packing Company bought 
one Bannon Separator in the sum- 
mer of 1921. Three months later, 
three more were purchased. 

After nearly three years’ experi- 
ence with these Separators, this 
Packing Company has ordered three 
more Bannon Separators. 

Could anything be more convinc- 
ing? 

Full particulars from 


The Bannon Company 
32 Illinois St, Buffalo, N. Y. 








and prices. 





Back They Come 
for More! 


Oscar Mayer’s Casing Flusher demon- 
strates promptly its big labor saving 
value because sausage manufacturers who have 
more than one plant, after receiving their first 
machine, have placed orders for more Casing 
Flushers to be used at their other plants. 


By the Oscar Mayer method one person 
at the flushing machine supplies one man 
at the stuffer with enough hog or sheep casings 
to enable him to keep eight linkers supplied 
with sausage. Incidentally a better flushing 
and cleansing of the casing is accomplished 
while the casing is running onto the flusher 
tube than under the old method. 


Oscar Mayer’s Casing Flusher is just as 
valuable to the small sausage maker as 
to the large packer. It saves money for both in 
labor as well as increased production. If you 
are without one of these wonderful machines 
you are not manufacturing your sausage as 
economically as your competitor who has one. 


A postcard will bring further details 


OSCAR G. MAYER 


1241 Sedgwick Street 
Chicago, IIl. 














48 THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 









SERVICE 
CASH PRICES. FUTURE PRICES. 
Based on Actual Carload Trading, Thursday, Official Board of Trade, Range of Prices. 
May 15, 1924. 
SATURDAY, MAY 10, 1924. 
Green Meats. 
Open. High Low. Close. 

@egular Hams— LARD— 
aah tn am nate MAY wor eceeeesene noes nei ..- 10.58% 

O IDS. AVE... - +2. esse eee eeeeeeeeeeees @14% zany ARSE ae 10.75 10.75 10.72% 10.72% 
a + Gosche ahaa pueee meat takes arta css ceknamonee 10.97% 10.97% 10.95 10.97% 
14-16 Ibs. SEAN, GARTER AEM CLEAR BiitL this 10.15 
SE DRE os cbs ousnch cabesbanceneek @15% WVetatanis-puaioieee 3” 0 4% 0 40 . 
SPUD RRUE Soe cc scacepixeaceescces @15% uly preraroesere 10.45 10.45 «= 10.40 «10.40 

Skinned Hams— May Ccecceccervceces 9.92% 9.921% 9.92% 9.921% 
ES eae. (Gum, Deweenes>sesenre wie ee 
SRM MM So cos) nan gcacevokucss on Seany Durer? > er Persh tebe? oath tee beam ; 
18-20 Ibe. MPC c cusucsemeuekeouksekosees = MONDAY, MAY 12, 
20- ERS es eke Lbnehe bees Open. High. Low. Close. 

i i i cncenssssenpsbbbsunhenees © 138% LARD— _ “ ‘i 
i i: GNI). oi 000bs00s0sensecneesecee 12% Mes hes oo acer 10.50 10.50 10.45 10.45 
INE Sc cionin bic xncdecceucenssexs 12 ESR 10.70 10.70 10.65 10.65b 

eicni LS: ccSoceusnssnt 10.92% 10.92% 10.90 10.92b 
SUee Rie fine os oocu secsiccceawcnanceeeses @7y% CLEAR BELLIES— 

ee ee preter pees @ 75% «May ........--0.05 woe oe mes 10.10 n 
ic cain phim seeine @ 7% THY .ccccsccccee voce sees eee 10.30 ax 
hE. 6 cb chee sw keneuseuwe ees @ 7% Sept. .....cceeseee woes oaie\0 REE. 10.60 
SE PE ch acewicn se neknenbsewhon ens @i7 SHORT RIBS— 

Clear Bellies— nl dat sawp peivank sux ‘ oo 7 sas my pe 4 n 
6- 8 Ibs. avg @13% TY ccccccccvccces . 9.922 v. . 
10 Ibe. no @ilt DRS. cScacacsoceynincas ee awe 10.05 n 
10-12 Ibs. avg @11 ia 
12-14 Ibs. avg.. @l1 TUESDAY, MAY 13. 

14-16 lbs. avg.. @10% Open. High. Low. Close. 
10.50 10.47-50 10.50 ax 
10.70 10.65 10.67b 
10.95 10.90 10.92 b 

Regular Hams— CLEAR BELLIES— 

10-12 BBB. BVB..ccccccccccccccvcscccsccees 14 @14% 7 AS mney tal ae 10.15 10.17% 10.15 10.17 ax 
12-14 Tbs. AVE.....-- 00.2 eevee eee eee eens A opt ae | ae 10.42% 10.45 10.42% 10.45 
tr Vt... li cuscGhssibhaeh seein 1 ei Sept. bE RR ad > a 10.67% b 

BE, Bee ccotccnvssseessesseugneos 144@14 Pe arr 

SRM BWI Sc oc osdxcknaeaceecunvtupoet 15° @15% — RIBS— sia 
ae 7 

Boiling Hams— WORD, cw ddntaassbud oon Lee Sane 9.90 b 
MEE. pbGn bv cbeyshesusessebeehos @15% ES a Ss oenusaan opie bas ee 10.05 
ne a eee @16% 

PM RSME SS oo sp <icaucwasausunatens @16% WEDNESDAY, MAY 14. 

Skinned Hams— Open. High. Low. Close. 
SER MMENSRWE, 5. oins5 5iben keiearouwsens @i5y4 LARD— 

SE PR OSG cp cnncnee nbc vc sede noes on De | Me 5 -cacacdces 10.52% 10.52% 10.47% 10.47 ax 
SRE SNES. <4 cesccesesuccesesbonecss SR OE oe os ieee cna 10.6714 10.6714 10.65 10.67 
20-23 Ibe. MMT Cieibagee can Gaeaciuseusene 18% EE SIRE: 10.92-95 10.95  10.90-92 10.92 b 

-2. iT cccekéebhendaeeeackanesban 
> SS eae ae ae @12% — BELLIES— 225% 

* lbs. a eee t 12 MAY .cccscccverves seve eves eeee Lo 
a ae OS @ Re ee ehh ceeene ins Till 10/45 ax 

Picnics— ORES EES SC rs ee woes 10.70 n 
4 6 Ibs. @ i SHORT RIBS— 

4 ‘ a PPT ee rer ee 9.8214 9.82%, 9.8214 9.82b 
so e Ls) oS) APRS Re D 9.85 9 9.87% 9.85 9.87b 
12-14 Ibs. @ 7% DES. Gakesuseoave S45: oka 10.00 ax 
14-16 lbs. @7 THURSDAY, MAY 15. 

Bellies (square cut and seedless)— Open. High. Low. Close. 
i a Pc coskaastebenassoecaheses @12% LARD— 

BAN SRM cuvsiccasencosssuacassenes @1uy% 

ER 10% MAY ...s.ccccesees 10.50 10.50 10.47% 10.47 ax 
SS SLR, REIL AID ae EE ED, clonnsisxnagaee 10.70 10.70 10.65 10.65 
14-16 lbs. avg....... AIS EE ee Se (PRES. cock oucescxe 10.95 10.95 10.9214 10.92 
CLEAR BELLIES— 
Dry Salt Meats. RilW Ts 26 LGe CG opeasincke< Jane is , BOAR a 
Seiy soe bentassen he 10.47% 10.50 10.45 10.45 ax 
Mt. cWintuskessab b's cane ioe 10.70 ax 

RN SE ED kn oon nsbseeescnaeweaeesas @ 9% 

OE ee RP rere pen @10 SHORT RIBS— 

NN REDE MOE eo ii Sew wkuane este @ 8% May .........ees0e oe Scns pee wees 9.82 n 

TARE R MRT EN 6 os cates eucan’ « @ 8% Tully. eee eee 9.8714 9.90 9.85 9.85 

Ne ete oS ole ot wake kheasow @7 Sept. ........0..05 eee tees see 10.00 n 

Fat Backe— FRIDAY, MAY 16, 1924. 

8-10 Ibs. Y 


Open. High. Low. Close 
10-12 Ibs. 


12-14 lbs. 
14-16 Ibs. 
16-18 lbs. 
18-20 lbs. 
20-25 Ibs. 


10.47% 10.47% 10.45-47 10.47 ax 
10.65 10.65-67 10.62% 10.62 ax 
10.95 10.95 10.87% 10.87b 















es ccc hGGiceesaws. +ee.> bos ee 10.15 n 

Geer Belts Y DEE SaGn wen easssee Sic ater, pees 10.42 ax 
14-16 Ibs. av tess -: 5d, RA" REAR Ci poe ae o5e soe «© SDB 
18-20 lbs. R @10% 





egy @104% SHORT RIBS 

Ibs. @101 May ... 10.87 b 
Ibs @10 oaly ... 9.87 b 

bs @ 9% Sept. 10.00 n 











Vats & Tanks 


For Use In Meat Packing and 
Allied Industries 


For curing, a mw » scalding, chilling and various 
other uses. Can furnish any size and special tanks 
and vats for miscellaneous uses as required. 


Furnished in 
"ae or 
7 Prompt delivery on receipt of order 


| Kalamazoo Tank & Silo Co. mi2r?7°°: 








Tank Builders Since 1867 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago Pa 


ckers 


for the week ending Thursday, May 15, 


1924, with comparisons, follows: 








Week, Cor, 

ending Prev. week, 

y 15. week 1923, 

ee eee ere 302 8,654 16,100 
Anglo-Amer. Pro, Co...... 3,639 4,600 7,100 
 § 2 See 8,449 9,935 15,100 
G. H. Hammond & Co... 5,882 5, 9,000 
TS ® Serre 10,826 12,998 15,100 
Lo. A eee ree spon 10,759 11,400 
Boyd-Lunham & Co....... 7,2: 6,109 6,900 
Western Pkg. & Pro. Co.12, $00 10,400 10,200 
Roberts & Oake.......... 6,730 ‘i 4,500 
Ce 2 eee 5,299 5,403 5,000 
Independent Packing Co.. 4,357 4,362 5,200 
Brennan Packing Co...... 7,552 7,649 6,100 
William Davies Co....... oie AS 2,500 
Agar Packing Co......... 100 200 900 
ED. Sosctccacucsceceens 2,000 2,500 10,700 
ee eer 92,803 94,772 125,800 





CHICAGO RETAIL FRESH 





























Beef. 
No.1. No.2. No.8, 
Rib roast, heavy end............ 35 30 1b 
Rib roast, light end............ - 46 85 2 
CHMCK TORRE ..cccccccccccccccce - 20 20 16 
SN, ME ib05ns00sebeesees 40 80 20 
Steaks, sirloin, first cut........ 48 40 % 
Steaks, porterhouse ............ 60 45 bs] 
Steaks, flank ........ -. 28 25 18 
Beef stew, chuc 18 15 1% 
Corned briskets, 4 BEe 24 22 1 
Corned plates ......... 16 12 10 
Corned rumps, boneless..... 25 22 18 
Lamb. 
Good. Com. 
EXIMAGUATOOES 20. ccccccccscocccce 38 25 
TRGB ccccccccccces dea beeeeedenoe ae 28 
BIOWE nc cccccccccccccccceve eosce Snel 18 
Chops, Shoulder |; : ie 20 
Chops, rib and loin cooe oe 
Mutton 
ean osbeseeeecee 690600 0ewsene ee” 26 ° 
ecvcccccce aaueeeeee ooee 12% oe 
Shoulde ocesroccsecccecs cocces 20 ee 
Chops, rib mal GORD. .csscecseses. OS e 
Pork, 
Loins, whole, 8@10 avg.... ....cseceecees 24 @25 
EARS, WHOM, TEER BUBB ec ccccevscnscscces 20 @24 
Loins, whole, 12@14 avg........ccccsecees 20 
Loins, whole, 14 and Over........seeeeeeees 16 18 
OO yaa errr reer ee 30 
BROMMCTS an cccsccccccccvcccccs Pee 13 @l4 
aoe ae. jue bwhbebeseevesoonsecuees seeeeeens 15 7 
Se eT rrr Tree el 
Hocks eshaesAekecksowas evn degetseseneces 12 
Leaf lard, unrendered ........ccccccccccee 14 
Veal. 
TEIRBGURTOEED ccc cccccccccccsccccecceccces 85 
POCOGORTCETS . cccccccccce eescecececcess --12 18 
BM n6 6500000 eeceensecessecceoeses saceed 35 45 
BEND cecccccccccenssccccccsccesscosees 14 18 
BROUMGOTE occ ccccccsccccscceccccces incaen 14 22 
Cut!ets ° 50 
Rib and loin chops. @40 
Butchers’ 
iE, ssasovnessse46 6s. 60595455 ~0% @4 
Se TRE ceca vctcsnccecvescoesce waa @2 
i OO DEP CMR sicoscccscane + e0seeus @50 
re cba en ties eas weeusees @15 
ese @13 
Deacons @12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... S% 6% 
SMURNID cca cuancs xowbws meu ene ene sce 7% 7% 
Double ey nitrate of soda, f. o. b. 
& 8. F., carloads.............. 4 4 
sine ox carloads, eeianee. Dementia 4% 4 
CUED 5 0 wo sane ssscnsccesevescnsescves 5% 5 
Kegs, 100@130 lIbs., 1c more. 
Boric acid, in carloads, powdered, in 
DL! scans edaneses 9% 
Crystal to powdered, 
Oe EL eae 9% 
In bbls. in less than 5-ton lots. ‘ 10 
Borax, carloads, powdered, in bbls........ 5% 
In ton lots, gran. or powdered, in bbls. 5a 5% 
Salt— 
Granulated, car lots, per ton f. o. b., Chi- 
Sh, ME ook haan enceee ee so ss pers ceen unas $ 8.80 
Medium, car lots, per ton, f. 0. b., Chicago, 
DEE: Snnkeoudesessecacaeee sees een vaner eee 80 
Rock, car lots, per ton, f. @. b., Chicago.. 7.60 
Sugar— 
Raw sugar, 96 basis ................00- @5.75 
Second sugar, 90 basis..............02: Q6.B 
Syrup, testing 63 to 65 combined sucrose 
SE pee are ae A @45 
Standard. sranulated. f. 0. b. refinery x 
BED SE ese. s bikie dee deaeseean anne @7.40 
Plantation, ogee: f. 0. b., New Or- 
leans (less 8 per _ +) cae SGneN SCRA oman 
White clarified, f. b. New Orleans 
BORD ci peck ees «can hoass sSaebntoear ees Q7.% 


Yollow clarified. f. 0. b., New Orleans 
ED 60h 6.505.055 62900 cusses esee secure seees 





wsrOonrk ms 


mmm 


a oon on os et et rn et te MAIN THO COMMQOOQ@S@2Mm 


sEsessesssssess 


AA POS RASS 


os _ PS 


J 3| 


No. 


bad 


Sone Reset 


a aeent 4 
SSRBaSaR 


.$ 8.80 


9.80 
7.60 


@5.% 
0. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending Cor. week 


May 17. 

Prime native steers. vasa ouell 20 
Good native steers........ 18 
Medium steers .......... <a 16 
— SEE asec ccinanes'nwew 13 18 
OWE . oc cceceeenscpccesccacs 9 14 
Hind quarters, WE ccsdécc 26 
Fore quarters, choice....... 14 

Beef Cuts. 
Steer Loins, No. 1 .......... @40 
Steer Loins, No. 2.......... @36 
Steer Short Loins, No. 1... ac 
Steer Short Loins, No. 2.... 43 
Steer Loin Bnds (hips)...... @28 
greet, I —_ Ends, No. 2..... @28 
Gew LOINS ..cecoccccsesccees 15 28 
Cow ont i ceeccoreces 24 38 
Cow Loin mae ‘ipa} eseeee @20 
Steer Ribs, No. 1 .........+. @30 
Steer Ribs, No. 2 eaeaweweeas @28 
Cow Ribs, No. 1.........4+- @23 
Cow Ribs, No. 3 ..cccccccece @22 
Cow Ribs, No. 8 ...ccccee @15 
Steer Rounds, No. 1........ 17% 
Steer Rounds, No. 2........ 17 
Steer Chucks, No. 1........ 
Steer Chucks, No. 2 


Cow Rounds ..... 
Cow Chucks ... 


Briskets, No. 
Briskets, No. 2. 

Steer Navel Ends. . 
Cow Navel Bnds 
















Fore Shanks .....cccccccece 
— Shanks ...ccccccee @ 
RD 4 Gi kaacied aan naan aa @2 
Bri Loins, No. 1, boneless 60 
Strip Loins, No. 2.......... 50 
Strip Loins, No. 3........... 2 15 
Sirloin Butts, No. 1..... occe|§=6(D 
Sirloin Butts, No. 2......... 25 
Sirloin Butts, No, 8......... 18 
Beef Tenderloins, No. 1..... 15 
Beef Tenderloins, No. 2..... 65 
Rump Butts spensaeeae 16 17 
Flank Steaks ............ os p tH 
Boneless Chucks ........... 9 10 
Bhoulder Clods ....-......6+ L 15 
Hanging Tenderioins ......- 9 10 
Beef Products. 
Brains, per Ib........ coccee O OD 
BRE co oniceeeeccvesynes sees 44@ 6 
TOMBUOE 2c cccccccoccccvevces 29 @30 
eettbrents pie eehunwensanee 41 @42 
Ox-Tail, per ID....cccccsccecs 9 @10 
Fresh Tripe, plain.......... @ 4 
Fresh Tripe, H. C..........+ @ 6% 
TOOUED .ncccccovcvecescsecces 8 @9 
Kidneys, per Ib........+-+0+- @ 8% 
Veal. 
Choice Carcass ........ +++--164@17T% 
Good Carcass ---11l @16 
Good Saddles -.20 @28 
Good Backs ....cccccccccece 8 @13 
Medium Backs .........++++ 6 @8 
Veal Product. 
Pepin, GAME occvccssccccese @10 
Sweetbreads ......eeeeeeeee 53 @60 
Calf Livers ...ccccccccccees 32 @35 
Lamb. 
Choice Lambs ........++. eos @30 
Medium Lambs ........+++. @28 
Choice Saddles .........e0- @33 
Medium Saddles ........... @32 
Choice Fores ......ccccccces @25 
Medium Fores ......ccccoee @23 
Lamb Fries, per Ib........++ @31 
Lamb Tongues, each........ @13 
Lamb Kidneys, per lb....... @25 
Mutton. 
Mary GOOD cccccccecccces @15 
BAGHt SHEED occccccccescces @19 
eavy Saddles ..... @16 
Light Saddles @25 
eavy Fores @12 
Light Fores .. @14 
Mutton Legs .. @25 
Mutton Loins @20 
Mutton Stew . @10 
Sheep Tongues, each. ‘ @13 
Sheep Heads, each...... wien’ @10 
Fresh Pork, Ete. 
Dressed Hoge ......cccccsces @12 
Pork Loins, 8@10 lbs., avg.. @19 
MOOT TONE i cckscacsjacectss @11 
Tenderloin ...cccocccceseces @60 
MEO BONE .Giccavota shea @ 7% 
Pn Jcbsitwemanhsteksoeder @13 
BERMIR. ours cis alow SRA OSS @s 
BONIS ccd ccdazevscéness @8 
Extra Lean Trimmings ..... @10% 
ES ET OR @ 8 
BNE: sc itvecasaceawesewienes @ 6 
See ORE ccadensvoassaees @ 4% 
ee I rr e @i7 
ere re @7 
re: @11% 
OR ME. pan ected ae nciese’ @ 6 
og YVivers, per Ib......... @ 4% 
MENOK TOM cn ccsicnvdesece sce @ 3 
Skinned Shoulders ......-.. @10 
ed HORTES .ncccscsccccces @ sit 
‘ork Kidneve, POF MW... sees by 
SOE TORUS. ses ccccescses qs 
MMO TOME wes aeestsdaaass 9 
Tail Bones @ 9 
RR PRS roe ere @11 
ES ea eer er @12% 
Re ar @16 
ROMO. 5 ox cians a8 de ie eis @ 9% 
Bellies @13 
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DOMESTIC SAUSAGE. 













Fancy pork sausage, in 1-lb. cartons. @22 
Country style sausage, fresh, in link 14 
Country style sausage, fresh, in bulk 13 
eid x. sausage, smoked 16 
oh, in —_ casings. 13% 
Frankfurts in sheep casings. 16% 
Bologna =f beef bungs, choice 

Bologna beef a. choice. eee 14% 
Bologna Ms cloth, ed, choice....... 14 
Liver sausage in a — WeasPedeceetes 16 
Liver — in beef rounds.............. 10 
MORE GROUND ccc cccccccscenveccccccesccere ll 
New England’ ‘luncheon’ ‘specialty. eessseee 22 
Liberty luncheon specialty...............+. 17 
Minced luncheon specialty................ 14 
TOMBUC GAUBAFCS .cccccccccccccccccccs elses 20 
ME CI W5< tid duced diea cbepedsee wae stnns @15 
Polish sausage ........eseeees Ceccccccces @14% 
Sou WUaaee seca eeh cakeeksdevaedv eee Recon @14 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs............. at 
Cervelat, new condition, in — ‘pungs. nishae'e'e % 


















15 
Cervelat, new condition, in beef middles.. @15% 
THEPiNger COFVEIAt ...cccccccccccsces es + £94 
Farmer ......... PPTTTTTTT TTT 24 
a ye SCECRECS COS DSEOSERO ORS OOSECS @22 
fi Satmant, (CNOIOBS «5 cs.ccsescess sce. @42 
Finene Salami, choice, in hog bungs........ 41 
B. C. Salami, new condition.............. 20 
Frisses, choice, DY OW WRMRIOB.. oc ccccceses 36 
Genoa ave WRTREEE. co cicccccccscccccesce ee 51 
OEE cccccccoseccccssccccccoscace saens @29 
Mortadella, ew Ns oc sccvesesccuees @20 
Halinn ety eee CP eescerecocsecsense cooee @46 
PE ssseereresse> ececece ecces 35 
nn a 2 +R PS Sctuncncedeecces eeceee 36 
pinneiei IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, B tO CACC... cccccccccccccccccccccs GIG 
Large tins, 1 to crate....... sedavexescnes Se 
rt style sausage in sheep ‘casings— 
Small tins, 2 to crate.. ecccece coos %.00 
Large tins, DW GAT. cccceccee -- 8.00 
Frankfurt style sausage in pork casings— 
Small tins, 2 to crate... veccocccoesse GHD 
ge tins, 1 to ee « coos 1.00 
Smoked link” sausage in po! 
Small tins, 2 to crate... scocccecsoccess GOD 
Large tins, 1 to crate.. eccccccccccce S000 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 
Beef rounds, hese 180 sets, per tierce, 


DOE GBC ccvccccescs asenengianhnvessses @19 
Beef rounds, ‘export, 225 sets, per tierce, om 

per se Secccocece 
Beef middles,, “ii0 ‘sets, per ‘tierce, per set. ors 
Beef bungs, No. 1, 400 pieces, per tierce, 

POP PIOCS 2. ccccccsccccccccccccccccccce @30 
Beef = ‘No. 2, 400 pieces, per ‘tleree, - 

per cheabpebesh ceed Wane © wateeces 
Beef weasands, No. 1 i per Plece.......... 17 
Beef weasands, No. 2, per Seeeeeesetens 08 
Beef bladders, small, per doz........-++++- 1.40 
Beef bladders, medium, per doz..........+- 1.50 
Beef bladders, large, PeF GOZ.......ccccves 1.60 
Hog casings, medium, f. 0. s., per Ilb...... @0.90 
Hog =— extra eaphepniens sblected per 

WO, Soe Ort Gas cas tenes caceseiacenuseecutes @2.00 
Hog sieting without cap, ‘per set. Serre 16 
Hog middies, with cap, per set.......... 18 
Hog bungs, export.........ssse0. secseeede 21 
Hog bungs, large, prime...... oececcescece 15 
Hog bungs, medium...... ecccccccccccccccs ™ 
Hog bungs, small, prime...........--0++- 5 
Hog bungs, narrow, no FES a $3 
Hog stomachs, WEEMS, foo cio cca cece 8 


VINEGAR ew PRODUCTS. 





Regular tripe, 00 0O- It pedkebeesecceeeess coese S000 
Heneycomb 200- Ps Sc oees ee 
Pocket honeyeomb tripe, 200.ib. bbi:: NAkweuiaen ee 18.00 
Pork feet, 200-Ib. Db]..... eee eeeeeeeceeeeeee 15.50 
Pork tongues, 200- i Serer rer re 53.00 
Lamb tongues, long cut, 200-Ib. bbl............ 48.00 
Lamb tongues, short cut, 200-Ib. bbl........... 57.00 
CANNED aera 
No. 4. No. 2. No. 6 

Corned beef ........... 2.40 $338 $ 4.00 $16.00 
Roast beef .....cccecee 2.40 2.35 4.50 15. 
Roast mutton ......... Bree 2.40 4.75 16.50 
Sliced dried beef....... 1.85 4.00 asks cove 
Ox tongue, whole...... «++. cmae 17.50 56.00 
Lunch tongue ......... 2.85 4.70 9.50 34.50 
Corned beef hash....... 1.50 2.75 4.25 weae 
Hamburger steaks with 

GRIOMS. 2c ccccesccces 1.50 2.25 4.25 A 
Vienna style sausage... 1.15 2.25 4.15 uae 
Veal loaf, medium size.. 2.00 cose soe eee 
Chili con carne with, or 

without, beans ...... «+:. 0 sees sens 
Potted meats .........+- .80 ° csee eee 

BARRELED PORK AND BEEF. 


Mess pork, regular... ...ceseeceeerececeeees 
Family back pork, 20 to 34 pieces. ae 
Family back pork, 35 to 45 pieces.. wea 
Clear back pork, 40 to 50 pieces .........+--++- 

Clear plate pork, 25 to 35 pieces........-+-+++ 
Clear plate pork, 35 to 45 pieces..........+++ 
Bean Pork ...ccecccceccccscccsecesssccssssece 
Brisket Pork .....cceeeceecccereccseceeesceees 
WIM WOE occ ccccwetcccenss evs ereseneccesdcees 
Extra plate beef, 200-Ib. barrels.........+++++ 

COOPERAGE. 

Ash pork barrels, black iron hoops... .$1.67% 1.70 
Oak pork barrels, black iron hoops.... 1 e190 
Ash pork barrels, galv. iron hoops.... hee et 
Red oak lard tierces........++eeeeeees 2.50 2.5214 
White oak lard tierces.........-s+++++ 2.70 @2.72% 
White oak ham tierces..........+++++ @3.05 












49 
BUTTERINE. 
1 to 6, natural color, solids, f. 0. b. ae @21 
Cartons, rolls or prints, 1-lb.. @22 
Cartons, rolls or prints, 2@5 ib fs eaaeae @2% 
Shortenings, 30@60 lbs. tubs.............. @15 
Nut Margarine, prints, 1 lb.............. @20% 
DRY SALT MEATS. 

Bixtra aheet CIOREB  cccccccccccccscccccecs @ 9% 
PEN MONE TID ov ccosceccccccesececceoes @ 9% 
Short clear middles, 60-Ib. avg............+. 10% 
Clear bellies, 14@1G6 IDs.....ccccccccccccces 10% 
Geer DOIN, TGGIME TG. 6. ce  ccccccccscccese 10% 
Clear bellies, 25@30 Ibs.... 10% 
Rib bellies, 20@25 Ibs.. 10% 
Rib bellies, 25@30 lbs. Q@10% 
Fat backs, 10@12 lbs.. @ 8% 
Fat backs, 12@14 Ibs.. z » 8% 
Fat backs, 14@16 Ibs.. ane @ 9% 
TROGUIMY PRATOD 2. ccc ccc screw ccccccccccese @* 
pT pera rr rrr cco decesccees @7 


WHOLESALE — MEATS. 


Regular hams, fancy, 14@16 lbs.......... @22% 
Skinned hams, fancy, 16@18 vibe. ecccccee 24 
tandard regular hams, 12@16 lbs....... -19 @19% 
i | Re rrrrree re rere @12% 
Standard bacon, 8@12 Ibs...............+. 17 li 
Standard bacon, 4@8 Ibs............s.00. 18 
Standard bacon, 12@14 Ibs...........sssee8. 17% 
Standard bacon strips, 6@7 Ibs.............+. 18% 
Cooked hams, choice, skin on, surplus fat 

off, smoke Mar cde tces. bua cccensnes @33 

ked hams, choice, skinned, surplus fat 
OEE sactcdccsddcnetndéeevcaceaes @33 


Cooked — choice, skinless, surplus fat 










CO CUES co cv ccccsccccecessnecesacenes @35 
Picnics, skin on, surplus fat eff, smoked.. @1s 
Picnics, skinned, surplus fat off, smoked. . @19 
TAR TO. cccccvees waangeeeaenee ceoeeeeds @35 

ANIMAL OILS 
Pe NNO oc cccccacudscacuncesneneen 12% @13% 
Bxtra winter strained lard..............+. 11%4@2 
Extra Diba daisecenckeetes coweaneresceten 
Extra No. © Pc cecdccdensstdvnscvecsces 10%@11 
Be SPO cc scaslnccckewadscceteewases 10 10 
ae ee Perec - 9% 
ee IEEE, SEE. ov voc 0 weicncicaeee cow ccesio 144% @14% 
Mxtva meatsfoot ofl... .ccccccccccccccccess 104%@11 
Se Ne Greedccdvacesconcacicced 1 10% 
Acidless tallow oli .......... eocccccccccces 9%@10% 
FERTILIZERS. 
Ground, Grie® DPICON .ccccccvcccccccse 2.65@ 2.75 
EIGOTMIOR) nn ccccccccccccces 1.90@ 2.00 
Ground tankage, 10 to ue 2.25@ 2.35 
Ground tankage, 6 to 9%. 1.90@ 2.15 
Crushed and unground tankage 1.65@ 2.00 
Ground raw bone, per ton. 23.00@25.00 
Ground steam bone, per ton.. 17.00@19.00 


Unground steamed bone.. os 
Unground bone tankage.........seseeeees 10.00@12. 


HORNS, HOOFS AND BONES. 


No. 1 horns, 75 Ib. average. 


- 
bed 
S 
~~ 
a 





S385 


$250.00@300.00 
No. 2 horns, lb. average. 200.00@210.00 
TAGs 5 TA owes vadiccccvekcuce 140.00@150.00 
Hoofs, bincke and striped 35.00@ 40.00 
eee ee 50.00@ 55.00 
Round shin bones, heavies....... 135. 140.00 
Round shin bones, lights and “med. 90.00@100.00 
Flat shin bones, heavies......... 80.00@ 85.00 
Flat shin bones, lights and med 60.00@ 65.00 
Thigh bones, heavies........... 100.00@110.00 
Thigh bones, lights and med 80.00: my 00 
Buttock bones 55.00@ 60.00 





Nete-Thene quotations apply “to No. 1 —* 
which must be assorted, free from grease spots an 
cracks, hard and clean, uniform as to cat and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces ..........-.-+- @10.47 
Welhie, GUGM, MOORE i cccesccncsccccecsccs 9.57 
SE NE rekederaes os cannevenceuseteese @ 9.50 
PR BE oc ecctcsciccncesesecceoveces @12.12 
LARD (Refined) 
Pure lard, kettle rendered, per Ib........ @11.00 
PURO: TAR; TISKOES ov ccs ccwcncciccceseesces @11.00 
OUND a ccc csed ca ctetaraccesdeuedéen ss @10.00 
OLEO OIL AND STEARINE. 
OleO OF), SKETA 2 ncccccccccccccccccccccccsce 122 @L 
QlOO BECO 2 cccccvccrecccccccccccccecsoses 10 @10% 
Oe, SE Ree re err 10%@11 
Prime No. 2, oe0 Ofl.....cceccccccncceces 10 10 
TE, OU Gilads enacts gedecsvcesccesceses 944@10 
Prime oleo stearine, edible...............- 10% @11 
No. 2 oleo stearine, edible.............+. @ 9% 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre.... 84@ 8%4 
Fancy tallow, under 2% acid, 43 titre.... T4@ 7% 
No. 1 tallow, basis 10% f.f a., 

GOD cc cccanccccavesenecccesssccstesaagee 7 @™% 
No. 2 tallow, basis 40% f.f.a, 40 titre.. 5%@ 6 
Prime oleo stearine .......cceceeeeecescees 104%@11 
Choice white grease, max, 4% acid, loose 

ORIGREO. icc ccccccccccocvessesuccccccece 7T%@ 1% 
B-White grease, max., 5% acid .......... 6%@ 6% 
Yellow grease, 12-15 2 a OR Ret 6%@ 65% 
Yellow grease, 15-20 f.f.a. ......ceeeeeees 64@ 6% 
Brown grease, 40 f.f.8........eceeeseeeees 5%@ 6 


VEGETABLE OILS. 
Cotton seed oil—White, deodorized, in bbls. n4@3 


Yellow, deodorized, in bbls............-+- 114%@11% 
¥: 8B, ¥. soap grade, loose..........+++ 9%4@ 9% 
Ss. y., loose, Ohicago.......ccsccceee 9% @10 

Soap stock, bbls., concen., 650,, f. 0. b. 

MOI cdc ccnecscacewsecvautuccqeuecegs 4 @ 4% 
Linseed oil, loose, per gal.........-se000- @9s0 
CE: GR MOOR co cvccccccccccconcccepecucas 85 
Soya bean oil, seller tank, f. 0. b. coast.. @9 
Cocoanut oil, seller tank, f.o.b. coast.... T7%@ 8 
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Retail Section 


Bookkeeping for Retail Meat Shops 


No Need For Elaborate Methods— 
Why It Is Necessary To Keep Books 


By Roy C. 


It costs the retail meat dealer 19 per 
cent of his gross income to conduct his 
business, according to the studies recentiy 
made on this subject. The average profit 
is five per cent. 

With margins as narrow as these, the 
retail meat dealer must keep thoroughly 
posted on his expenditures and sales. 

The only sure way to do this is to keep 
books. 

No elaborate system is needed — but 
some system must be used! 

In a series of articles, of which the fol- 
lowing is the first, Roy C. Lindquist, who 
assisted Dr. of North- 
western University in making his studies 


Horace Secrist 
of costs in retail meat shops, will discuss 
practical bookkeeping in the retail meat 
shop. 

Mr. Lind- 


special brand of 


“T shall not advocate,” says 


quist, “the use of any 


bookkeeping system, but intend to bring 


out the various problems arising in keep- 


ing records in the meat business, and give 
suggestions for their practical solution.” 

The first article explains why the retail 
meat dealer should keep records. 


Why Should a Butcher 
Keep Records? 


In these ‘modern days it seems almost 
to answer such a question 
The ‘wren rl of books, along with the usc 
of the automobile, cash register, ice ma- 
chine, etc., has been considered a mark of 
progress. Yet, how many butchers are 
there who keep little or no records of their 
business? 

If you were to ask such dealers what 
margin they cut out of their meat, they 
would shrug their shoulders. Likewise, 
they wouid rot know what it costs them 
to do business. If you asked them to tell 
you how much of each dollar of merchan- 
dise sold was ret profit, they might make 
a wild guess, being mos: likely far froni 
the truc figure. This reminds the writer 
of a conversation he held with a certain 
butcher, an “old timer” in the business. 
T asked him it he kept any records of his 
husiness. 


“Why Should I Keep Books?” 


“Vy should I keep books.” he asked 
“Dot’s only a waste of time. All J do is 


vatch my bank account. Ven dot gets 
bigger I know I’m making money, undt 


ven it goes smaller den I know I'm losing.” 
There is a certain amount of truth in his 
words In time the bank account will 
show whether money is being made or 
lost. But many other things affect the 
bank account that make it a very poor up- 
to-the-minute cuide as to the progress of 
the business. 
For instance, this dealer owned a small 


Lindquist. 


building from which he received rents and 
for which he paid out money for expenses. 
When asked, he said he did not know how 
much money he made on the real estate 
and how much on his business. The one 
bank account was used for both, and how 
could he tell accurately what profit came 
from each source unless he separated the 
income and expenses? In other words, he 
should “keep books.” 


When Are Expenses Not Expenses? 


Also, payments are made for various 

ems as equipment, fixtures, loans, etc., 
which the butcher would ordinarily con- 
sider as expenses but which are not ex- 
penses in the true sense of the word. Such 
items should not be charged as expenses 
for the month or period in which paid. 

During certain months the proprietor 
may draw out for his personal or family 
use, amounts much larger than a reason- 
able salary for himself. His bank account 
would then show a small profit or even a 
loss, although the actual profit may be 
quite large. 

Five Good Reasons. 


Why then should a butcher keep accu- 
rate records of his shop? Because: 

1. They show him just what the busi- 
ness is doing and how it stands. He al- 
ways has up-to-the-minute information on 
sales, expenses, profits, or losses. He 
knows exactly how the cash and other re- 
sources stand as well as the amounts ow- 
ing various creditors. Figures for one 
period can be compared with those of 
another and thus he has an interesting his- 
tory of the business. 

2. They help to stop leaks from dis- 
honesty and carelessness. In one of the 
shops the writer worked with, the proprie- 
tor had a delivery clerk who was suspected 
of dishonesty. The young fellow’s salary 
was about $25.00 a week and yet he was 
able to ride around in an expensive car. 

When the boy found out that his boss 
was going to put in a system of records 
and check-up on the business, he left im- 
mediately. Keeping records also helps to 
climinate losses due to carelessness in cut- 





Why Keep Books? 


Five reasons for keeping books, 
as pointed out by Mr. Lindquist, 
are as follows: 

1. They show him just what 
the business is doing and how it 
stands. 

2. They help to stop leaks from 
dishonesty and carelessness. 

3. The retailer who keeps books 
will be a better competitor for his 
neighboring dealers. 

4. Filling out an income tax re- 
turn becomes a simple matter. 

The peculiar conditions in 
the meat business make it advis- 
able to keep records. 














ting of meats, handling of cash, 
supplies, paying of bills, etc. 

3. He will be a better competitor for 
his neighboring butchers. Meat dealers 
realize how much of the competition in 
the meat trade is based on ignorance 
rather than on intelligence. Many butchers 
engage in price-slashing tactics that in- 
jure not only themselves but their com- 
petitors, and in the long run do not bene- 
nit the consumers. The good merchant 
welcomes the competition of those whe 
operate in the light and who know what 
they are doing. 

4. Filling out an Income Tax Return 
becomes a simple matter. What agony 
many butchers go through when income 
tax time comes around! They spend 
whole nights and Sundays trying to make 
up a report of the year’s business, whereas 
if they kept good records this could be 
done in a few minutes’ time. 

The government requires every man in 
business, no matter how large or small, to 
keep books, although it has been impos- 
sible to enforce this ruling among the 
smaller merchants because of their great 
number. If the Revenue Department sent 
out an auditor to their shops many butch- 
ers would be in “hot water” trying to 
furnish the necesary information. 

5. The peculiar conditions in the meat 
business make it advisable to keep records. 
Both the buying and the selling end of the 
business are extremely competitive with 
prices changing every day. This keeps the 
butcher “guessing” as to whether or not 
he is getting the proper margin out of the 
meats handled, unless he has records that 
show him frequently and quickly just what 
margin and profits he has made. 


use of 


Records Are Very Simple. 


Does all this mean that the butcher must 
have an elaborate set of books that require 
bookkeeping training or a bookkeeper to 
keep? Not at all! The records can be 
very simple such as any dealer with ordi- 
nary schooling could understand. The 
kind of books kept should depend upon 
the size of the store. 

A large business would need more de- 
tailed and elaborate records than the ordi- 
nary or small shop. Most of the large 
stores have adopted good systems of rec- 
ords, but the ordinary or small shops are 
the ones who yet need the services of a 
simple but accurate set of records. 

In general, a system for the ordinary 
shop should do the following work: 

1. Record cash taken in and paid out. 

e. Classify important expenses and 


sources of income. 


3. Record merchandise 
ceived. 

+, Show amounts due on loans, on pur- 
chases of fixtures and equipment, and the 
value of the fixtures and equipment at any 
time. 

5. Make it easy to draw up an accurate 
report of a period’s business. 

No set of records shculd involve any red 
tape or unnecessary work. The keeping 
of books should not be an end in itself, 
but, the means to an end—which is the 
proper understanding and control of a 
business through good systems of ac- 
counts. 

The writer does not intend to advocate 
any special system of bookkeeping. There 
are many bookkeeping systems on the 
market which are good and there is one 
made especially for the meat business by 
Northwestern University Bureau of Busi- 
ness Research. 

In these articles the writer intends to 
help solve the various problems which 
arise in the keeping of records of the re- 


invoices as re- 
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tail meat business. 
can be applied to any system used, 


The suggestions given 
even 
to onc of the dealer’s own make. The 
next article will deal with the separation 
and ciassification of the income and ex- 
pense accounts. 

[EDITOR’S NOTE. This is the first of a 
series of articles by Mr. Lindquist. In the 
year and a half that he spent in the meat 
markets of Chicago working on the survey 
made by the Bureau of Business Research 
of Northwestern University, Mr. Lindquist 
came into intimate contact with the con- 
ditions existing in the retail meat business. 

The next article in this series will tell 
how the retail meat dealer should separate 
and ciassify his income and expenses. Next 
will come How to Determine the Amount of 
Goods Sold in Any One Period; then, How 
to Determine the Cost of Meats Used in Any 
One Period. Other titles will be announced 
later. | 


ae 


LOCAL AND PERSONAL. 

The Vetrano & Favata meat market in 
Marlborough, N. Y., has been sold to Tom 
Petroccitto. 

The meat market of Michael Kalaskas, 
125 Grand street, Brooklyn, N. Y., was 
recently damaged by fire. 

Theobold Flittner has opened a new 
meat market at the Crapser Grocery in 
Corry, Pa. 

Steve Kovaleik has sold his White Front 
Meat Market in Corry, Pa., to Nyhoff and 
Ramaker. 

A new meat market has been opened in 
Prairie City, Ill., by Elston & Elston. 

The Packing House Meat Market in 
Fort Worth, Tex., was recently remodeled 
and re-equipped. 

P. Truex has sold his meat market in 
Wheeling, W. Va., to Bonar and Jeffers. 

L. C. Martis has sold his meat market in 

Nowrytown, Pa., to Steve Leboski. 


John Vincek has sold his meat market 
and grocery in Boswell, Pa., to Joseph 
Staffy. 

The Saratoga Meat Market has been in- 
corporated in Brooklyn, N. Y., with a 
capital stock of $3,000 by W. Rack, L. 
Weigand and D. McNamara, Jr. 

The Beacon, N. Y., store of the Nelson 
Beef Co., was recently opened for busi- 
ness. 

The Longview Meat and Grocery Com- 
pany was recently incorporated in Long- 
view, Wash., with a capital stock of $25,- 
000 by R. A. A. Smith, Edwin R. Wallace 
and Charles L. Wallace. 

N. P. Sprung has enlarged and remod- 
eled his Guy street meat market in Am- 
sterdam, N. Y. 

Daniel Rhoades has sold his meat mar- 
ket in Hazeltown, Pa., to Ray C. Lewis. 

A new meat market and grocery has 
been opened at 1815 West Vermont street, 
Indianapolis, Ind., by H. Jones. 

G. D. Pugh has ‘opened a new meat mar- 
ket and grocery at 2656 North Harding 
street, Indianapolis, Ind. 

A new meat market and grocery has 
been opened at 344 North Walcott street, 
Indianapolis, Ind., by C. Y. Short. 

Armand Sell has sold his meat market 
at 10306 East Canfield avenue, Detroit, 
Mich., to Nick Bremich. 

A. L. Van Tiem has purchased the meat 
market of Charles S. Glaza at 1041 Hol- 
den avenue, Detroit, Mich. 

A new meat market has been opened in 
Clara City, Minn., by Matt Stager. 

_ L. S. Wilson has sold his meat market 
in St. Hilaire, Minn., to C. B. Nelson. 

_The Atlanta Meat Market, Atlanta, 
er, has been sold to L. L. Lockwood. 

. Robenstein & Son have sold their 
‘sae in Eaton, Ohio, to Lloyd 
Zink. 


J. N. Wigginton has taken A. C. 
Schwartz as a partner in his meat busi- 
ness in Exeland, Wis. 

The Triangle Meat Market has 
opened at 411 East 42nd street, 
Portland, Ore. 
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How to Run a Meat Shop 


Secrets of success and failure 
in the retail meat business are 
told in a study of retail meat 
stores in leading cities recently 
made by Dr. Horace Secrist, head 
of the Bureau of Business Re- 
search of Northwestern Univers- 
ity, and the leading authority of 
the country on retail methods. 


This study showed what it cost 
retailers to do business and where 
their costs varied. It revealed the 
secrets of success and failure in 
the stores studied, and it gave the 
actual figures. 


This report has created wide in- 
terest in meat circles, both retail 
and wholesale. It was printed in 
full in THE NATIONAL PRovis- 
IONER Of August 18. Copies of it 
may be had by sending a 2-cent 
stamp, with your name and ad- 
dresss, to The Editor, THE Na- 
TIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 











Pederson Bros., grocers, have added a 
meat market to their store in Mountain 
View, Calif. 

The new Pennington Meat Market has 
been opened in the M. L. Cordon store, 
Canstana, Ia. 

Harry E. Wells has purchased the Ten- 
denhoft store and meat market, Stapleton, 
Neb. 

The Boston Meat 
opened at Merna, Neb. 


Barnes Bros have leased their meat mar- 
ket in Hamburg, Ia., for one year to Wm. 
Thomas & Son. 

M. A. Harper, of Potwin, Kas., has pur- 
chased the Gueda Springs Meat Market, 
Gueda Springs, Kans. 

Charles Brown has opened a new meat 
market and grocery store in Auburn, Neb. 


E. V. Burroughs has opened a meat 
business at 7735 Hamilton avenue, Detroit, 
Mich. 

Laban Barnhart has opened a meat mar- 
ket and grocery store in Middleville, Mich. 

L. C. Ives has sold the Central Meat 
- irket i. Mg Wash., to R. T. Run- 

ran and W. J. McBeath. 

F. McMarphy and J. L. Mooney have 
opened a meat market in Kelso, Wash. 

W. Pontbrient has sold his meat market 
in Yakima, Wash., to C. McCormick. 

Earl Gates has established a meat mar- 
ket in Eugene, Ore. 

Schueler & Haskins have opened a meat 
market in the Citizens State Bank build- 
ing, Argonia, Kans. 

C. Nasser has sold his interest in the 


Market has been 


Rainier Meat Co., Rainier, Ore., to Fred 
Morris. ve 
G. W. Bratton has sold his interest in 


the Sanitary Market, Klamath Falls, Ore., 
to C. A. Pauley. 

J. F. Miller has sold his meat business 
in Olympia, Wash., to A. T. LaTiegey and 
Chas. C. Foster. 

Frank Dulek has sold his meat market 
in Almond, Wis., to Paul Wieher. 

\ new meat market has been opened in 
Watervliet, Mich., by Ray Klett. 

Bert Hahn, 302 Blake street, Indianap- 
olis, Ind., is enlarging his meat market 
and grocery. 

L. E. English has purchased the Home 
Meat Market in Beloit, Kans., from Ed. 
Baird, and the new firm will be English 
& Tate. J. T. Tate will be the meat cutter. 
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A. L. Van Tiem has purchased the meat 
business at 1041 Holden avenue, Detroit, 
Mich., from Chas. S. Glaza. 

Nick Bremich has purchased the meat 
market at 10306 E. Canfield avenue, De- 
troit, Mich., from Armand Sell. 

P. Skaggs is adding a meat depart- 
ment to his grocery store in Elko, Nev. 

J. Tvenstrup, of the Cash Market, Mah- 
nomen, Minn., has sold his grocery stock 
and will give his entire attention to meats. 

Rolland Thomas is engaging in the meat 
business at Motley, Minn. 

H. J. Gruen has purchased the business 
. the Campbell Meat Co., at 1407 Sandy 

Portland, Ore. 

ey Pe Slater, of Marysville Meat Co., 
has opened a branch in Lakewood, Wash. 

A meat market will be added to the 
Barker Bakery, 804 Congress Ave., Aus- 
tin, Texas, owned and operated by the 
Federal System of Bakeries. 

Pat Hutchins will open a meat market 
at Adel, 

A meat department will be added to 
Knutson’s Cash store at Bemidji, Minn. 

Frothinger and Co. will open a meat 
market in Spencer, Wis. 

R. Costanza will open a meat market in 
his grocery store at Main St., Martinez, 
Cal. 

The meat market of E. Nicholas, Mil- 
lersville, Pa., was recently destroyed by 
fire. 

Charles Cherdron will open a meat mar- 
ket at 309 E. Washington St., Minneapolis, 
Minn. 

Samuel Ditchfield will open the meat 
market at Ovid, N. Y., formerly conducted 
by Geo. S. Wade. : 

Ralph Demory and S. A. Nixon have 
purchased the meat business of C. C. 
Richardson at Indianola, Ia. 

W. T. Long will open a meat and Gro- 
cery store at Lyons, 

M. F. Caithaml has purchased the meat 
market of S. T. Schaffer at 1036 Fifth Ave., 
Carapolis, Pa. 

— fe 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C. Zaun.) 


New York, May 14, 1924—Wholesale 
prices on green and sweet pickled pork 


cuts: Pork loins, 23@25c; green hams, 
8-10 Ibs., 16%4c; 10-12 lbs., 16c; 12-14 lbs., 
15c; green picnics, 46 lbs., 10@I1lc; 6-8 


Ibs., 9@10c; green clear bellies, 6-8 Ibs., 
13%c; 8-10 Ibs., 13c; 10-12 lbs., 12%4c; 12-14 
lbs; 12c: green rib bellies, 10-12 Ibs., 12c; 
12-14 Ibs., 12c; S. P. clear bellies, 6-8 Ibs., 
10c; 8-10 lbs., 104%@I11c; 10-12 lbs., 1l1c: 
12-14 lIbs., 10%c; S. P. rib bellies, 10-12 
Ibs., 10%c; 12-14 Ibs., 10%c: S. P. hams, 
8-10 Ibs., 15%4c; 10-12 Ibs., 15c; 12-14 lbs., 
15c; - (boilers), 18-20 Ibs., 17c; dressed 
hogs, 11%c: city steam lard, 1034c; com- 


pound, 1134@12c. 
STEEL 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
DUNUUOUNEOUNEOOUODONOEOUODOOOEOOESOOOERUUOEOOUSUONOUES 


PUTT 
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New York Section 


D. G. Sabin, general branch house man- 
ager, Wilson & Co., Chicago, is in New 
York this week. 


B. A. Braun, of the sales department 
of the Jacob Dold Packing Company, Buf- 
falo, N. Y., was a visitor on the Produce 
Exchange. 

Among the visitors in the city this week 
were President F. Edson White, and R. S. 
Coughenour, manager dry sausage depart- 
ment, Armour and Company, Chicago. 


The father of Mrs. A. Schaeffer of the 
Bronx, an active member of the Ladies’ 
Auxiliary, United Master Butchers of 
America, celebrated a birthday on May 
14th. 


Wilmot F. Pratt, son of F. W. Pratt, 
assistant to the New York district man- 
ager of Wilson & Co., will broadcast vocal 
selections from station WJZ at 4 p. m. 
on Saturday, May 24. 

Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for week ended May 10, on shipments sold 
out, ranged from 10c to 19.50c per pound, 
and averaged 16.6lc per pound. 


The Brooklyn Chamber of Commerce, 
which has a membership of some 7,000, 
held its annual banquet at the Commodore 


Hotel recently. Mr. and Mrs. Frank P. 
Burck represented the retail meat trade. 

A daughter was born to Mrs. Walter 
Elsass, a member of the Ladies’ Auxiliary 
a week ago Monday. Mr. Elsass is an 
active member of the Washington Heights 
Branch, United Master Butchers of 
America. 


Albert Rosen and Jake Wyler have been 
elected as delegates to the convention of 
the State Association, United Master 
Butchers of America to complete the quota 
from the Brooklyn Branch. Those already 
elected are Frank P. Burck and John Hil- 
demann. 

The New York group of the National 
Butchers & Packers Supply Association 
will hold their regular meeting on Monday 
evening, May 19th, at the Cafe Opera. The 
meeting will be preceeded by the usual 
popular dinner and a large and enthusiastic 
attendance is expected. 


When Fred Hirsch, one of the most ac- 
tive retail meat dealers of Greater New 
York closed his shop recently hc went 
out of the active handling of meat for a 
while, but his interest in the association 
and its work will not wane. Mr. Hirsch 
will enter the insurance business, and it is 
safe to say that he will make as great suc- 
cess of this as he did the butcher business. 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, May 


15, 1924, as follows: 





Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEWYORK. PHILA. 
Choice $18.00@19.00 $18.00 $18.00@20.00 $19.00@20.00 
Good .. 17.00@18.00 16.50@17.50 16.50@18.00 17.00@18.00 
Medium 15.50@16.50 14.00@15,00  14.00@16.00  15.00@16.50 
Common 13.00@14.00 13.00@13.50 12.00@14.00 11.00 @14.00 

Cows: 
eye ink a skh SES Seun teen ous 12.50@13.50 15.00@15.50 13.50@15.00 14.00 
DD a ae Reese hah aus hn eae 11.00@12.00 13.00@14.50 12.00@13.50 12.00@13.00 
IN a dsc Dig otek as ae wie a Ow 9.00@i0.00 12.00@13.00 11.00@12.00 11.00@12.00 

BULLS 
dels ee Ra Re) (Ske eees eae  “csunes ines eb, Mae ree 
RS od ie cere SSNS” | RiGeawenesere 10.00@10.50 10.50@11.00 10.00@11.00 
PN: k< onsen eesk been +6 ce hC ake 8.00@ 8.50 8.00@ 9.00 eee WEO) —sikwisascce% 

Fresh Veal*— 
(SSS RRR, SR Se ee ee ree ee ST OPDARDO nin scsveces 18.00@20.00  19.00@20.00 
SE as ua k nis alse ce eee as ees UT A ee 16.00@18.00  17.00@18.00 
SR Ns eS oe oo cee es oe 14.00@15.00 11.00@13.00 14.00@16.00  15.00@17.00 
PR. cot sssaa ksh oeas eka eee ees 8.00@12.00 9.00@11.00 11.50@14.00 12.00@15.00 
Fresh Lamb and Mutton— 

LAMB 
Siok cn eke a keen ps eee e es 30.00@32.00 29.00@31.00 28.00@32.00  29.00@32.00 
CD St hve oth Bawa mle 3 29.00@30.00 30.00@31.00  29.00@30.00  30.00@31.00 
Pe To acess pS hes sea ee > 28.00@29.00 28.00@30.00 27.00@29.00 28.00@29.00 
Gack... oh asks es hee chase © 26.00@27.00 27.00@28.00  26.00@27.00 25.00@27.00 
ES ae Te See ee er eee ae ere 

YEARLINGS: 

Te re te ee Ce a eareegady |) sesssavess 26.00@28.00  26.00@27.00 
I Ao ee ee ne eS) Gg akeskkes  «asstebuene) \ Sseeeennes |) anh ee euaen 
arr. oe re ee ere aerate deeecaweanar | SA beOEeeaw > ewe kewe ss 

MUTTON: 

Eee eo oe Cea pw aaa wes 16.00@18.00 16.00@18.00 16.00@18.00 18.00@20.00 

EE eee ees ee eee 13.00@15.00  13.00115.00 15.00@16.00 16.00@18.00 

ee eee 8.00@12.00 10.00@12.00 12.00@14.00 14.00@15.00 
Fresh Pork Cuts— 

LOINS: 

OS Se ee a ee 18.00@19.00  16.00@17.00 18.00@20.00 19.00@21.00 
SO a Ss ED. ss as vos 500 sane one 16.50@17.50 16.00@16.50 17.00@19.00 18.00@20.00 
12-14 Ib. average........--sssseeee 15.50@16.00 15.00@16.00 16.00@18.00 16.00@18.00 
EN Nee eee 13.50@14.50 13.00@14.00 15.50@17.00 15.50@16.00 
ee SS ee eee 12.50@13.50 11.00@13.00 14.00@15.50  .......... 

SHOULDERS: 

OSS eR ere ee ee rea eS eee er a 10.00@12.00  10.50@11.00 

PICNICS: 
eee ees hie eer 9.00@ 9.50 11.00@11.50 10.00@11.00 .......... 
S-B Th. QVOTARS. . cos scccccsecccsese 8.50@ 9.00 10.00@10.50 BAPEIR DO © xn cvicses 

BUTTS: 

Bastom Style .ncccccccscccsccesce ° SE SODISSO seb dc suess 13.00@15.00 14.00 @15.00 


*Veal prices inciude “hide on’ at Chicago and New York. 


Julius Reinhardt has purchased Mr. 
Hirsch’s shop at 1022 Forest avenue, the 
Brenx. 

Foliowing is a report of the New York 
City hcalth department of the number of 
pounds cf meat, fish, poultry and game 
seized and destroyed in the city of New 
York during the week ended May 10, 1924; 
Meat—Manhattan, 3,05414 lbs.; Brooklyn, 
852 lbs.; Bronx, 20 lbs.; total, 3,926% Ibs: 

Fish—Brooklyn, 28 Ibs.; Queens, 75 lbs,; 
total, 103 lbs. 

Poultry and Game—Manhattan, 378Y 
Ilbs.; Brooklyn, 40 lbs.; total, 41814 Ibs. 


After a trial of a year and a half the 
Bronx Branch, United Master Butchers of 
America, has decided to discontinue its 
Fire Fund and the members are warned 
that their policies would terminate at noon 
on May 17. Checks for the amount of their 
deposit will be ready at the next meeting, 
Wednesday, May 21. Business Manager 
Fred Hirsch stated that this decision was 
reached because of the lack of interest by 
some of the members and the increasing 
fire risks in this section, due to stores be- 
ing built with only party walls between. 


State President Moe Loeb is requesting 
that those who plan on attending the con- 
vention of the State Association, United 
Master Butchers of America, send in their 
reservation of the office, 250 West 57th 
street, New York, N. Y. Make checks 
payable to the New York Central Railroad 
Company. In order that proper arrange- 
ments can be made and tickets received in 
time. All reservations should be in the of- 
fice not later than June 10th. The dele- 
gates will leave the Grand Central Sta- 
tion Sunday morning, June 15th, at 8:45 
standard Eastern time and 9:45 daylight 
saving time. The convention, as already 
announced, will be in Rochester on June 
16, 17 and 18, with headquarters at Powers 
Hotel. For reservation at the hotel make 
arrangements with the manager. 


Ten candidates were proposed and 
elected to membership and six new mem- 
bers were initiated at the meeting of the 
Washington Heights Branch, United 
Butchers of America, last Monday eve- 
ning. A novelty in the way of window 
display composed of various meat prod- 
ucts made of wax was demonstrated. The 
several standing committees reported 
progress. A communication from the 
Meat Council with reference to a com- 
plaint regarding a wholesaler selling re- 
tail was read and seemed to settle the case 
satisfactorily. ‘lhe general belief is that 
the wholesalers are doing their utmost to 
co-operate with the retailers in these mat- 
ters. Very lively interest was manifested 
in a discussion on fat and it is probable 
that a special meeting will be called in the 
near future at which this subject will take 
up the entire session. The subject of ice 
contracts was also brought up and a thor- 
ough investigation has been started. 

——— 


° 


HUDSON TO HAVE FLOAT. 

The Hudson County Meat Council, at its 
last meeting, voted enthusiastically to pre- 
pare a float to use in connection with the 
formal opening of Jersey City’s Industrial 
Exposition. The float will be designed to 
impress Hudson county housewives with 
the nutritious, appetizing and economical 
appeal of chuck. 

The week following will see the start of 
a drive by the meat council of the county 
to interest housewives in buying and pre- 
paring dishes made from the chuck. 
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MEALS FROM CHUCKS. 

“Inexpensive Meals from Meat Chucks” 
was the subject of a radio talk by John C. 
Cutting, secretary of the Meat Council of 
New York, on Monday, May 12th. Mr. 
Cutting began his talk by explaining just 
what part of a side of beef is included in 
the chuck and stating that the chuck 
roast, an inexpensive cut, lies next to the 
choice part of the animal—the prime ribs. 

The chuck represents 32 per cent of a 
beef carcass, based on the Eastern method 
of cutting, but in spite of its close prox- 
imity and equally close resemblance as 
regards nutritiveness and flavor, chucks 
are neglected by consumers, while prime 
ribs and sirloin get more than a propor- 
tionate share of the demand. Mr. Cutting 
suggested that the housewife have her 
meat dealer bone a chuck rib of beei, 
taking out all sinews from the blade, roll 
and serve as a roast; or chill and serve 
cold. 

Difference in Costs. 

Mr. Cutting explained the difference be- 
tween the price of sirloin steak and pot 
roast meat, which was to the effect that 
today the butcher is using choice, good 
ahd medium grades of beef. He is paying 
for 76% of an entire side of beef and only 
receiving for that the hind quarters and 
ribs, or 58% and for the balance of the 
steer—42%—consisting of the chuck, plate 
and navel, he pays 24% of the whole side 
of beef. 

The various parts into which the chuck 
and plates are cut by the retailer, their 
gencral use whether corned, boiled or pot- 
ted and of what each cut consists, was next 
taken up and discussed minutely. After 
this the shoulder of beef was covered in 
detail. 

The necessity of getting the greatest 
value, at the same time satisfying the hun- 
ger of the family with appetizing dishes, 
is in line with the use of the chuck of 
beef, lamb or veal. These are inexpensive 
to prepare and contain just as much nutri- 
ment as the more expensive and better 
known cuts, such as sirloin and porter- 
house steaks and chops. Qualities and 
grades of meats, problem of marketing, 
demand for the so-called choice cuts caus- 
ing higher prices and at the present time 
exceeding the demand, was explained by 
Mr. Cutting. 

It was also pointed out that in the pur- 
chase of choice steaks, there was five to 
nine per cent of bone, whereas in the 
cheaper cuts there is little or no hone. 
Mr. Cutting cited the fact that in an in- 
vestigation carried on at the University 
of Illinois experiment station it was shown 
that “in general the low priced cuts were 
by far the most economical sources of 
both lean and of total edible meat.” 

Calories in Chuck. 

Speaking of calories, Mr. Cutting stated 
that there are 910 in one pound of chuck 
beef, sufficient energy to lift 1,400 tons 
one foot, or to raise sixteen quarts of 
water from zero to boiling water. 

Mr. Cutting continuing, spoke on a 
mixed diet and the relative abundance of 
vitamins in different foods He then went 
on to explain how to select good meats, 
giving their special characteristics and 
suggested that the housewife be observant 
on entering a meat shop, noticing the dis- 
play and asking questions. 

Chuck for pot roast and a recipe con- 
cluded the talk. Mr. Cutting will talk next 
week on corned beef. 





Jos. Himmelsbach, M. E. Otte 8. Schlich, C. E. 
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The Product 


Increase Your Sausage Sales 











Ou le 
136 Liberty Street NEW YORK 








| . Packers tell us that Perfection Sau- 

sage Molds have doubled and trebled 
their sales on minced hams and other 
sausages. Molds sausage into square 
uniform shape that is easily and uni- 
| formly sliced—pay their original 
cost in time and labor saved in cook- 
ing, smoking and cooling. 


Write for our new booklet which 
tells the story completely. Also 
samples and prices. 


Sausage Mold Corporation 


INCORPORATED 


| 918 East Main Street, 
Louisville, Kentucky 
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The Perfection Sausage Mold 











| 












































| 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Representative, 1046 Conway Bldg., Chicago, Il). 
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National Provisioner Classified Ads bring quick results! 














THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 
medium 
canners and cutters 
bologna 


Steers, 
Cows, 
Bulls, 


LIVE CALVES. 


prime, per 100 Ibs........ 12.50@13.00 
common to medium........ 8.00@ 9.50 
culls, per 100 Ibs........... 7.00@ 8.00 


Calves, 
Calves, 
Calves, 


veal, 
veal, 
veal, 


LIVE SHEEP AND LAMBS. 


Lambs, yearl’s unshorn, prime, 100 lbs. ..17.25@17.35 
Sheep, ewes, prime, 100 Ibs 8.50@ 9.00 
Sheep. ewes, common to good, 100 Ibs.... 6.50@ 8.00 


LIVE HOGS. 
Hogs, 
Hogs, 


heavy $7.80@7.90 
medium 8.00@8.05 
MND cok caiiakhadsrtiveetoraseesy ee 8.00@8.05 
Pigs, under 70 Ibs 7.15@7.25 
Roughs 6.25@6.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, 
Choice, 
Native, 


native, 
native, 


Good to choice heifers. . 
Good to choice cows 

Common to fair eows 
Fresh bologna bulls 


BEEF CUTS. 


Western. 
No. ibs @25 25 
No. ibs @20 22 
No. 3 s @14 
No. 1 loins 


@26 
@24 
20 @21 
@31 34. @36 
No. 2 loins @2A4 30 @32 
No. 3 loins @16 27 @29 
No. inds 3 26 @28 25 @26 
No. 2 hinds and ribs.........23 @24 23 @24 
No. 3 hinds and ribs......... 19 @20 21 @22 
No. 1 rounds @16 16 @I1T7 
No. 2 rounds @l14 14 @15 
No. 3 rounds @ui @13 
No 1 chucks . @12 12 @14 
No. 2 chucks .. @10 al. 
No. 3 chucks @10 
Bolognas 9144@10% 
Rolls, reg., 6@8 Ibs. 22 @23 
Rolls. reg., 4@6 Ibs. 

Tenderloins, 4@5 Ibs. 

Tenderloins, 5@6 Ibs. 

Shoulder clods 


@16 
SEED OE EDAK Oe EE SONS Ss Kueh beeCcoee 13 @14 
Common @ 


Medium 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 


DRESSED SHEEP AND LAMBS. 
Lambs, choice spring @32 
Pi ee ED isi wave pe ssewesessch wae 28 @30 
Sheep, choice @18 
Sheep, medium to good @16 
Sheep, @l1 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. 
Picnics, 4@6 Ibs. 
Picnics, 6@8 Ibs. avg 
RoWettes, 6@8 Ibs. avg 
Beef tongse, light 

Beef tongue, 

Bacon, boneless, Western 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. 


@18% 
@18% 


cee | 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs. avg..19 
Fresh pork tenderloins 

Frozen pork loins, 10-12 lbs. 

Frozen pork tenderloins 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, regular, Western 

Fresh hams, city, 8@10 Ibs. avg 

Fresh hams, Western, 10@12 lbs. avg 

Fresh picnic hams, Western, 6@8 lbs. avg.10 
Extra lean pork, trimmings .............. 12 
Regular pork trimmings, 50% lean 

Fresh spare ribs 

Raw leaf lard 


@20 
@b2 
@16 
@45 
@12 
@13 
@19 
@15 
@19 
@17 
@11 
@13 
@s 
@ 9 
@13 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 oe. be 


per 100 pes caasaen @150.00 


men hoofs, per ton pusasesevees eesaee 
Striped hoofs, per ton....... a 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 

100 pes. @140.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


105.00@115.00 


FANCY MEATS. 


@30c 
@38ec 
@65c 
@75c 
@65e 
@1é6c 
@ 8&c 
@28c 
@l4c 
@ 7c 
@16c 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves, heads, scalded 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 

Livers, beef 


Hearts, 
Beef hanging tenders 
Lamb fries 


Shop fat 
Breast fat 
Edible suet 
Cond. 


Gronnd. 
Pepper, white 19% 
Pepper, Sing., black 144% 
Pepper, red 18 
Allspice 9% 
Cinnamon 15% 
Coriander s 12 
Cloves q 35 


Sing., 


Ginger 24 
72 


CURING MATERIALS. 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystals. .74¢c Tike 
Double refined nitrate soda, granulated... 4%4c 4%c 
Double refined nitrate soda, crystals.... 51%4c 5l4c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%c 6c 
Double refined saltpetre. small crystals 7c Ze 
Double refined nitrate soda, granulated... 4%c 
Double refined nitrate soda, crystals.... 5c 

Carload lots: 

Double refined nitrate of soda, granulated 4%4¢ 
Double refined nitrate of soda, crystals.. 5e 


GREEN CALFSKINS. 

Kip. 

5-9 ~~ 184 13% -14 14-18 

Prime No. 1 veals. 20 2.85 2.9 
Prime No. 2 veals. 2.40 

Ruttermilk No. 1.. 

Ruttermilk No. 2.. 

— = ae grubby . 


Bags 
per Ib. 


6c 


Bbls. 


90 2. és 
At oa 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—dry picked. milk fed—12 to box: 
Western, 60 to @5 Ths. to dozen, Vh....... 32 
Western, 48 to 54 Ths. to dozen, Ib.......34 @35 
Western, 48 to 47 Yhs. to dozen, Ib.......33 @34 
Western, 36 to 42 Ibs. to dozen, h.......32 @83 
Western, 30 to 35 Ibs. to dozen, Ib.......31 az 
Fow!s—Fresh—‘rv_ nicked. carn foa—12 to box: 
Western, @0 to 65 Tbs. to dozen, Ib.....30 @32 
Western. 48 to 54 Ths. to dozen, th.....32 @34 


@33 


May 17, 


Western, 48 to 47 Ibs. 
Western, 36 to 42 Ibs. to dozen, Ib.....30 
Western, 30 to 35 Ibs. to dozen, lb.....29 
Fowls—Fresh—dry picked, corn fed—barrels: 
Western, dry picked, 5 Ibs. and over, 1b.29 
Western, dry picked, 4% Ibs. each....30 
Western, dry picked, 3% Ibs. each, Ib..28 
Western, dry picked, boxes, 3 lbs. and 
under 27 
Old Cocks—dry picked—boxes 
Western, dry picked, 4% to 5% Ibs.. 
boxes 23%4@ 
Western, 


to dozen, lb.....31 


Ducks— 
Long Island, per Ib 

Sanabs— 
White, 
White 
Culls, 


12 lbs. to dozen, per dozen 30 
10 Ibs. to dozen, per dozen...... 6.00@ 6. 
per doz 


LIVE POULTRY. 


Beas, Wik GERTOOE i schon ads ose dsnd seen 
Old roosters, via freight 

Ducks, via express 

Turkeys, via express 

Geese, via express 

Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 
extra (92 score) 2 
firsts (90 to 91 score)..........381%4@38™ 


PRIOMIAD nec cicnedicienasncsued 341% @3T b 
lower gradeS ......-eeeseeeees 32% @% © 


EGGS. 


OITA, MOC DOK. ovo ceo sa8 28 
extra firsts 26 


Creamery, 
Creamery 

Creamery, 
Creamery, 


@2B% 
@2B% 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, checks, fafr to choice dry.214%@22 = 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk. f. o. bh 
oe A ee ee 
Ammonium sulphate, double bags, ver 
Ibs., f. a. s., New York 
Blood, dried, 15-16% per unit 
Fish scrap, dried,110, ammonia. 150, 
B. P. L., bulk, f. 0. b. fish factory 
Fish guano, foreign, ne am- a 
monia, 10% B. P. nominal | 
Fish scrap. ac era co ammonia, a 
% A. P. A., f. 0. b. fish factory. nominal 
Soda Nitrate, in bags, 100 lbs., spot @ 2.60 — 
Soda nitrate, in bags, futures...... @ 2.55 
Tankage, ground, 100, ammonia, 15@, 
B. L. 2.50 and 10¢ | 
9-10% ammonia. 2.15 and 10¢ © 
Phosphates. 4 
steamed, 3 and 50 bags 


2.60@ 2.70 


@ 2.55 
@ 3.20 


3.30 and 100 © 


Tankage, unground, 


Bone meal, 
per ton 
Bone meal, 
per ton 
Acid phosphate, bulk, f. o. b. Balt., 

per ton, 16% 


@26.00 
@30.00 
@ 1.50 
@ 7.28 | 
@10.% © 


@38.00 
@44.00 — 


Kalnit, 12.407, bulk, per ton 

Manure salt, 200, bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate, in bags, basis 90%, per ton 


—— 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel | 
phia for week ending May 10, 1924. 

May 2 3 5 6 7 
Chicago ..........35% 36 37 361% 36 
New York é 38 3814 
Boston 3814 39 

38 39 

Wholesale prices of carlot—fresh cen) 
tralized butter—90 ‘a at Cent Y 

May 2 8 4 

36% 36% 31 30% 36 36% 
Receipts of butter by cities (tubs): 
This Last Last ee Jon q 


week. week. year 19 
Chicago . 43,307 37,082 si, 744 1,078,830 $18,908. 
New York.. 44,975 45,496 35,262 1,010,348 1,084,088 ~ 
Boston .... 15,418 17,643 ry 795 350,641 319,700 © 
Philadelphia 12,417 15.906 12,956 307,610 303,582 | 


116,117 116,127 99,757 2,747,429 2,626,287 = 


Cold storage movement, (Ibs.): ‘ 
Into Out of Onhand Cor. day of © 

— storage. May 10. E 

Chicago 4,777 4,968 486,247 218,173 3 
431,187 © 
44,505 


Total ... 


NT. MORK cceees 33,100 119,504 3,228,709 
Boston ¢ 5,414 474,788 
Philadelphia 800 357,388 
4,547,132 


PE ks p anesuse ey 79,481 130,686 
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